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nnm Japanese Dining 
Restaurant Rinka is now 
JAPANESE RESTAURANT. 


RINKA OFFICIALLY OPEN 
| in Kakaako! 


At Restaurant Rinka you can 
have an authentic Japanese dining 
experience without leaving 
Hawaii. Our highly-trained chefs 
use carefully selected ingredients 


to painstakingly create exquisite 
dishes, just for you. And to ac- 
company your meal we stock a 
wide selection óf high-quality 
sake and spirits. Come visit us at 
our new location and experience 


the wonder of Japanese cuisine 
the Rinka way. ig 


Ngiri Deluxe 


Use the Whole Foods parking 
garage (4~7F) for easiest access 
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August 35 Hazuki 


Food of the Month 

32301 somen 

‘Though they can be eaten at any time 
during the year, sómen noodles are strong- 


E a na 
ly associated with the Obon season. It is e 

said that the spirits of ones deceased an- y 

cestors visit the world of the living during 

Obon, and it is customary to use sõmen as an offering to them during 
this time. Aside from sõmen being seen as a symbol of long-lasting 
happiness, it is said that the spirits of ancestors use the noodles as rope 
to tie up their belongings when returning to the spirit world. 


Fireworks 
TEK Hanabi 


Summer in Japan is filled with fireworks displays. 
Though you begin to see them in July, it is in August 
when things really ramp up. Some notable fireworks 
displays include the Nagaoka festival in Niigata 
Prefecture, the PL Art of Fireworks Festival in Osaka 
Prefecture, and the Meiji Jingügaien Fireworks Festi- 


5-14 


Augus 


The Sound of Summer 
Summer and the cry of the cicada go hand in hand in 
Japan. Known as se in Japanese, these little insects are 
famous for their short life spans and loud cries. During 
this summer it is common to come across the molted 
exoskeletons that cicadas leave behind as they transition 
to their adult state. 


Photo: Christine Solomko 
wwnlickr.com/photos/_christine_s/ 


NaraTokae FRETA 

Started in 1999, this ten-day event in famous Nara Park features thou- 
sands of candles arranged in a variety of beautiful displays. Upwards of 
900,000 people come every year to see this historic part of Japan lit up by 
candlelight. In 2003 organizers switched from paraffin candles to palm- 
oil candles in an effort to protect the environment and also to ensure that 
even if one of Nara Park's famous deer eat a candle, it is not harmful to 


val in Tokyo. them. 

— mme August 12-15 
August 2-7 August 3-6 : 
Aomori Nebuta Festival Akita Kantó Festival EAA Festival 

HERE D 

BRS) 0 BPRS Held in Tokushima Prefecture on the 
Held in the city of Aomori, this is the Taking place in the city island of Shikoku, this is one of Japan's 
largest of the nebuta festivals and one of of Akita in Akita Prefec- — “A : z 


the three largest festivals in the Tohoku ture, this festival fea- 


largest and most famous dance festivals. 
It is held in honor of the Obon season 


region. The highlight of the festival tures nightly 90-minute parades in which 


and features teams of dancers dressed in 


is the daily parade of enormous lan- 
tern floats, often referred to as nebuta. 
Incorporating vivid imagery based on 
historical and mythical figures, these 
can take up to a year to design and cre- 
ate and can weigh up to four tons. The 
floats are accompanied by taiko drums, 
musicians, and teams of dancers. 


performers balance massive pole lanterns 
(kanté) to the rhythm of taiko drums and 
flutes. The largest of these bamboo poles can 
be upwards of 39 feet, weigh around 110 
pounds, and carry close to 50 paper lanterns. 
The event is one of the Tohoku region's three 
great festivals and is held in order to have 

a good harvest as well as to ward off evil 


yukata (summer kimono) performing 
Awa Odori (Awa Dance) throughout the 
city of Tokushima. 


summer spirits. 


Obon SH 

One of the most important celebrations 

ofthe year for many Japanese. It is said 

that the spirits of those who have passed 

on come back to the world of the living during the Obon season, and this is a 
time for people to pay respects to their ancestors and return to their ancestral 
homes to spend time with family and clean their ancestors’ graves. Perhaps 
one of the more interesting customs involves displaying symbolic animals 
made from cucumber or eggplant—with wooden chopsticks for legs—to ferry 
ancestors to and from the realm of the dead. The cucumbers are said to be 
horses, to bring them quickly, and the eggplants are cows, to take them back 
slowly. Exact dates for the Obon season can vary significantly by region. 
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Okinawa All-Island Eisa Matsuri 
TSEIU—E2U 

Held in the city of Okinawa, this hugely popular 
festival marks the end the Obon season in Oki- 
nawa. This is the largest festival of its kind and 
features youths from across the Okinawan islands 
performing the regionis traditional folk dance, Eisa. 
The festivities come to a climax on the final night 
with a wonderful fireworks display. 


Food of the Month 
Fresh Rice 


EK Shinmai 


As Japan starts to make 
the transition from 
summer to fall, the rice 


Flower 
ofthe Month 


Red Spider Lily 
BEE 


Higan-bana 


Photo: Christine Solomko 


These flowers get their Japanese name because they bloom in late Septem- 
ber, thus coinciding with the Autumnal Equinox (O-higan). Higan-bana 
can often be seen in rice paddies, in part because their poisonous bulbs 
are thought to ward off moles, mice, and other pests. One popular place 


harvesting season begins, 
resulting in an abundance of shinmai (literally, “new 
rice”), As the first crop of the season to be harvested, 


shinmai tends to be more plump, fragrant, and, some 
say, sweeter than later crops. 


September 1 

The 210th Day 

+H Nihyakutóka 

Traditionally this day marks the start of the 
typhoon season. The day gets its name because 
it occurs 210 days after Risshun, which marked 
the start of spring in the old calendar and corre- 
sponds to early February. 


September 14-15 

Kiyomizu Temple Seiryü-e Dragon 
Festival 

BASRRS 

Kiyomizu-dera Seiryü-e 

Created to honor Seirya (literally "blue drag- 
on"), who is considered a protector deity of 
Kyoto and an incarnation of the Buddhist deity 
Kannon. The celebration is held in and around 
Kyoto5 famous Kiyomizu Temple, in part due 
to an old legend that says a dragon would come 
to the temple grounds to drink from the Otowa 
no Taki waterfall. The highlight of the festival is 
à procession that features a nearly 60-foot-long 
representation of Seiryü. 


September 23-24 

Ohara Naked Festival 
XB 

Ohara Hadaka Matsuri 

A lively festival held in Isumi City in Chiba 
Prefecture, with roots that may run as far back 
as Japan's Edo period (1603-1868) and perhaps 
even the Heian period (794-1185). Despite 

the name of the festival, participants do cover 
much of their lower bodies. The highlight of the 
festival occurs on the first day, when over a doz- 
en portable shrines (mikoshi) are carried into 
the nearby ocean in an energetic frenzy called 
shio-fumi. Afterwards the mikoshi are carried 
into the streets and around the grounds of Oha- 
ra Elementary School. There are also plenty of 
food stalls and vendors along the streets. 


September 9 
Chrysanthemum Festival 


381500865) Choyó no Sekku 


One of the five sekku ("seasonal festivals") of 
Chinese origin. It is held on the ninth day of 
the ninth month. The day is also known as 
Kiku no Sekku (Chrysanthemum Festival) 
because of the old tradition of drinking chry- 
santhemum wine on this 
day. This day is associat- 


to view these beautiful flowers is Kinchakuda Manjushage Park in Hidaka 
City, Saitama Prefecture, which has millions of them. 


September 12-15 
Tokyo Game Show 
Held at the 
Makuhari Messe - 
convention 
center in Chiba 
Prefecture, this 
is one of the 
world’s premier 
gaming expos. 


The general pub- E 

lic is allowed to 

attend only the last two days. 
Tickets must be purchased. 


ed with the autumn rice 
harvest and is also seen as 
an occasion to exhibit and 
view chrysanthemums. 


September 16 

Respect for the Elderly Day 
WEOA Keiro no ti 
Started in 1966, this is a national 
holiday for honoring the elderly. 


September 20-26 

The Week of the Autumnal 
Equinox 

HOHH AkinoO-higan 
Starting three days prior to the Septem- 
ber 23 Autumnal Equinox Day (Shübun 
no Hi) and ending three days after, this 
is a time for Buddhist temple ceremo- 
nies, holding memorial services at the 
graves of deceased relatives, cleaning 
the household Buddhist altar, and mak- 
ing offerings to one’s ancestors. 


September 20-November 2 
Rugby World Cup 

Held every four years, the Rugby 
World Cup will be held in Japan this 
year. Matches will take place all across 
Japan. 


September 24 
The 15th Night 
+R Jügoya 
It is said that the moon is at 
its most beautiful on the 15th 3 
night of the eighth month of Japan's old calendar, which corresponds to late Sep- 
tember in the modern calendar. On this day it is customary to hold moon-view- 
ing parties—thus this event is also referred to as tsukimi (“moon-viewing”). 
Tsukimi traditions include displaying decorations made from Japanese pampas 
grass (susuki) and eating rice dumplings called tsukimi dango in order to cele- 
brate the beauty of the moon. Plenty of restaurants and food manufacturers also 
use this as an opportunity to release special limited-time tsukimi-themed items. 
McDonalds, for example, is known for their Tsukimi Burger, which features a 
fried egg supposedly reminiscent of an autumn full moon. 
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LOCAL EVENTS 


August 2-4 (Oahu) 

Comic Con Honolulu 

Thrce-day family-friendly convention featuring 
comics, costumes, books, movies, & everything 
in between. There will also be panels, activities, 
games, & autograph opportunities. 

@ Hawaii Convention Center 
www.comicconhonolulu.com 


August 2-4 (Oahu) 

Asia Pacific Dance Festival 
Concerts, dances, classes and workshops. 
Various times @ Kennedy Theatre, 
University of Hawaiʻi at Manoa 

manca hawaiiedu/outreach/asiapacificdance 


August 3 (Big Island) 

Keiki & Family Planting Day 

A day of planting native trees & bird- 
watching. Children ages 8-15 welcome, 
should be able to hike 4 mile. 
7am-5pm @ Hakalau Forest on Mauna Kea 
(808) 854-2666 
www.fws.gov/refuge/hakalau_forest 


August 4 (Oahu) 

78th Nà Hula Festival 

Free, non-competitive hula event. 
9am-2pm @ Kapiolani Park 


August 6 (Oahu) 

30th Annual Hiroshima 
Commemoration & Peace Service 
Commemorating the 75" anniversary 

of the bombing of Hiroshima. The 
keynote speaker will be Lawrence Fumio 
Miwa, a survivor of the atomic bomb 

on Hiroshima whose experiences are 
documented in the book Tadaima! I Am 
Home: A Transnational Family History. 
llam-12pm @ Izumo Taishakyo Mission, 
215 N. Kukui St., Honolulu 


August 7 (Big Island) 
Plumeria Paint Party 
No special skills nceded, all supplies provided. 


ws 


$40 blank canvas, $50 pre-drawn canvas. 
7:00-9:00pm @ Paradise Brewing, 75-5669 
Alii Dr. (corner of Ali'i Dr. & Palani Rd.), 
Kailua-Kona 

August 9 (Oahu) 

The Joy of Sake Festival 

Thisannual sake celebration features a wide array of 
sake labels & appetizers. The admission fec covers 
unlimited sake samplings & appetizers from 22 
participating restaurants in Hawaii. 
6:30-9.00pm (Early Access admission 5:30-9:00pm) 
@ Hawaii Convention Center 
www.joyofsake.com/honolulu.html 


August 10 (Big Island) 

Hawaii Island LunaFest 

National film festival featuring short films by, 
for, & about women. Includes light snacks & 
beverages. $25. 5:30-8:00p 

@ YWCA of Hawaii Island — Ululani Campus 
wwwywcahawaiisland.orp/event/lunafest 


August 10 (Oahu) 

Heart Walk 

“American Heart Association's 4.5-mile walk 
around Diamond Head, or 1-mile route around 
Kapiolani Park. Health fair at 7am; walk begins at 
7:30am @ Kapiolani Regional Park 


August 10 (Oahu 
37th Annual Hawaiian Slack Key 
Guitar Festival 

Featuring many of Hawaii’s finest slack-key 
guitar artists. 12-6pm @ Waikiki Aquarium 


Free Friday concert of music by local bands. 
6:30-7:30 pm @ Hale 
Halawai Park, 

75-5760 Ali'i 
Kailua-Kona 
wwwawesthawaiiband. 


com 


August 16-17 
(Oahu) 

Mililani 
Hongwanji Bon 
Dance 
Annual bon dance with 
food, dancing, craft fair, 


Smore.5:30-10pm@ PPE] 


2003 NUUANU AVE. HONOLULU 


Millan Hongwanj Misi 
www:mililanihongwanji.org/bon-dance.html 


August 16-18 (Oahu) 

Made in Hawaii Festival 

400 exhibitors selling food, gifts, jewelry, arts & 
crafts, & other local products. Also features cooking 
demonstrations & musical entertainment. 
$7;children 6 & under free. 

Fri.-Sat. 10am-9pm; Sun. 10am-5pm 

@ Neil S. Blaisdell Exhibition Hall & Arena 


www.madeinhawaiifestival.com 


August 17 (Oahu) 

Makapu'u Twilight Concert Series 
Music by local entertainers. General 
admission (Early Bird price) $39.50; VIP 
Package $59.50. 5:00pm @ Sea Life Park 
www.sealifeparkhawaii.com/twilightconcert 


August 17 (Oahu) 

Hawaiian Steel Guitar Festival Keiki Kine 
Featuring musicians ages 10 and older. 

1-3 pm @ Kahala Mall 
hawaiiansteelguitarfestival.com/km 


August 17-25 (Oahu) 

Duke's Oceanfest 

Waikiki’ premier ocean sports festival, featuring 
numerous water-related competitions. Various 
times @ Queen's Surf Beach, Waikiki 


dukesoceanfest.com 


August 18 (Big Island) 
Kokua Kailua 

Festive, pedestrian-only outdoor marketplace. 
1400-G00pm @ Historic Kailua Village 


www.historickailuavillage.com/kokua-kailua 


HONOLULU MYOHOJI MISSION N 
HONOLULU MYOHOJI MEDITATION CENTER 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


August 18 (Oahu) 

Coconut Chase 8K 

11 annual fan run. Awards for top 3 make and 
females in 8 divisions; all finishers will receive a 
medal and refreshments at finish line. 

6:30am @ Ala Moana Beach Park, Magic Island 


tropicaltriplecrown.com/coconut-chasc-Sk 


Waikiki Artfest 

Featuring 75 artists selling jewelry, 
clothing, wood products, photography, 
and more. 


9am-4pm @ Kapiolani Park 


Augu (Big Island) 

3rd Annual ‘Ohi'a Love Fest 
Festival celebrating Shi'a trees, including free 
museum admission, games, and entertainment. 
9am—4pm @ ‘Imiloa Astronomy Center, 600 
Imiloa PL, Hilo 


August 29-Sept 2 (Big Island) 
Queen Lili'uokalani Canoe Race 
Five days of long-distance canoe racing. 
Spectator-friendly, signature 18-mile long- 
distance race on Saturday Aug. 31. 
Sam-ápm @ Kailua Pier 
www.qlcanoerace.com 


August 31- September 1 (Oahu) 
Okinawan Festival 

‘Two-day celebration of Okinawan heritage 
and culture. Hands-on experiences 

with Okinawan arts, exhibitions, food, 
performances, and more. 

$2 general; children 12 & under and 
seniors 65+ free. Sat. 9am-5pm, with bon 
dance only at 5:30pm; Sun. 9am-4pm 

@ Hawaii Convention Center 
www.okinawanfestival.com 


September 5 (Big Island) 
Big Island State Fair 

Rides, games, & food vendors. 
6:00pm @ Old Kona Airport State 
Recreation Center 


September 7 (Oahu) 
WorkForce Career Fair 

Featuring companies from nearly all major 
industries. 10am-3pm 

@ Blaisdell Exhibition Hall & Arena 


September 7 (Big Island) 
10th Annual ‘Aina Fest 
Musicians, artists, farm-fresh food, & more. 
12-10pm @ Kohala Village Hub, 

55514 Hawi Rd, Hawi 
hipagriculture.org/aina-fest 


September 7 (Big Island) 

Hawaii Island Festival—30 Days of 
Aloha Poke Contest 

Contest competition featuring various 
preparations of fish by amateurs & professionals. 
$5 at the door. 

11:00am-2:00pm @ Waikoloa Beach Marriott 
Resort, Waikoloa Village 
www-hawaiiislandfestival.org 


September 7 (Big Island) 

Taste of the Hawaiian Range 
Agriculture Festival & Gala 
Exhibits, vendors, keiki farm tent. 

Free daytime agriculture festival 10am-3pm; ticketed 
Taste Gala ($50/$60) 5:30-7:30pm @ Mana 
Christian ‘Ohana (Old Kahilu Town Hall), 
67-1182 Lindsey Rd., Waimea 
www.tasteofthehawaiianrange.com 


September 14 (Oahu) 

Keiki Hoolaulea 

Free hula performances, demonstrations, and other 
activities. Featuring more than 500 children from 
six halau & musical schools. 104002m-340pm @ 
Pearlridge Center Uptown 


September 14 (Oahu) 
Waimanalo Limu Planting 
Planting native limu & restoring the wall at Pahonu. 
Free. 8-11am @ Kaiona Beach Park, Kalaniana‘ole 
Hwy, Waimanalo 

ii. t/waimanalo-imu- 
oahu/2019-09-14 


September 14 (Oahu) 

Sunset on the Beach 

Free screening of Disney's family-friendly 
movie Up. Event begins at 4:30 pm, movie at 
7:30 pm @ Queens Beach, Waikiki 


September 15 (Big Island) 
43rd Annual Paniolo Parade 
10-11am @ Waimea Cherry Blossom Park 


September 16-20 (Oahu) 
OceanObs 19: An Ocean 

of : 

Conference for the ocean-observing community, 
ranging from scientists to end users. 
Www.oceanobs19.net 


September 21 (Oahu) 

67th Annual Waikiki Hoolaulea 
Hawaii's largest block party, with booths 
featuring Hawaii cuisine, crafts, & culture, 
plus four stages with top entertainment. Free. 
6:00-9:30pm @ Kalakaua Avenue, Waikiki 
www.alohafestivals.com/67th-annual- 
waikiki-hoolaulea 


September 21 (Oahu) 

VegFest Oahu 

Celebration of island-style plant-based, 
sustainable living, offering 50+ booths of 
education, food, & entertainment. Free 
entry & parking. 11:302m-5pm @ Frank 
Fasi Grounds, near SkyGate sculpture 
www.vegfestoahu.com 


September 21 (Big Island) 

6th Annual Ka'ü Coffee Trail Run 
SK, 10K, and Half Marathon races 
through macadamia nut & coffee fields. 
Fundraiser to benefit the Ka'u community. 
7:00am @ Ka‘u Coffee Mill, Pahala 
www.okaukakou.org/kau-coffee-trail-run 


September 22 (Oahu) 

Race Ko Olina 2019 

‘Triathlon, 10K Run, SK Run/Walk & youth 
and adult aquathlon & fun runs offered. 
Fundraiser to benefit Kapi‘olani Medical 
Center for Women & Children. 

6am @ Four Seasons Resort, Ko Olina, Oahu 
bocahawaii.com/race/ko-olina-2019 


September 26-29 (Big Island) 
Hawaiicon 2019 

4 days of science, sci-fi, fantasy, anime, & 
more. Various times @ Sheraton Kona 
Resort & Spa at Keauhou Bay 

www hawaiicon.com 


September 28 (Oahu) 

73rd Annual Aloha Festivals 
Floral Parade 

Colorful procession of Hawaiian culture, 
floral floats, & the traditional art of pa'ü 
riding. Free. 9am—12pm @ Ala Moana Park 
www.alohafestivals.com/73rd-annual- 


floral-parade 


September 28 (Oahu) 

Mini Con 10 

A free event showcasing local artists. Get some 
cool artwork, comic books, & other treasures. 
10am-2pm @ McCully-Moiliili Library, 
22118. King St, Honolulu 

(808) 973-1099 
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MANOA COTTAGE CARE HOMES "Wi HOME: 
KSAB l presents 


NN Friends 
Information Session & Workshop 


FREE | RSVP by August 30, 2019 


How to RSVP 
Saturday, September 7, 2019 1 Email your name & phone number to 


10:00 am - 11:00 am mail@readwasabi.com. 
Kaimuki Public Library | 2. Call or text (808) 349-0763 
with your name & phone number. 
1041 Koko Head Ave. 
RSVP Now! Seating is limited.* 


Honolulu, HI 96816 | Parking available at the library v 


a 


About the Speaker 
Calvin Hara is the executive 


Join us to learn about how to 
make our community a more 


Attendees receive a Dementia Friends | dementia-friendly place. director administrator of Manoa 
Certificate of Attendance. | This free workshop will cover how Cottage Homes He has three 
For more information on the Dementia | dementia affects people, and decades of experience in the 
Fi sod i D 
riends program visit | Pow you can make a difference field of senior care. Hara is also 
www.dementiafriendsusaorg. s : certified as an Aging Services 
in the lives of people living with 


Professional by the University of 


Dementia | dementia North Texas and as a Dementia 
Friends + Those who do not RSVP wil not be allowed friends Champion is qualified to 
Hawaii $$ entry on the day of the event Once capacity is facilitate the Dementia Friends 

reached we wil not accept more participants workshop program. 


ze P 
MANOA COTTAGE CARE HOMES 


* Manoa Cottage Kaimuki for 
dementia and Alzheimer's care 


* A caring and local environment 
for the comfort of your loved one 


* Local style foods, 


cultural and engaging 
daily activities ^ Calvin Hara i 
426-7852 Sims g 


info@manoacottage.com 


TaM Ti Tile Contractor 


Cell: 358-8909 


tee id Tel: 376-8258 
ara) ‘work! FREE ESTIMATE 
Lic C-36392 


Nursing Fai Care Home 
748 Olokele Ave. | 2035 Kamehameha Ave. 


join 
oam! 


Benefits Highlights 
- Medical, Vision, Drug & Dental - Free employee plan available 
«Paid Holidays, Vacation, Sick & Bereavement Leave 

*401K with company match 


CDL B & C Drivers The Big Island, Beautiful Paradise with Diversified Real Properties! 
Full & Part time, Casual AT PBEBSINITICHBAS "E774 7 CENT 


(Training is available for CDL permit holders) Toan Bene Vid 


Please visit oi r page & apply today! 
https://www.jtb-hawaii.com/careers/ 


Email: jobs@jtb-haw: Coldwell Banker Day-Lum Properties 
JTB Hawaii, Inc. 2Kamehameha Ave, Hilo, HI 96720 


Stan Sakai discusses his childhood 


By Antonio Vega 


in Hawaii, the creation of his beloved character 


Miyamoto Usagi, & his career in the comic book industry. 


“I just find Japanese history and 
culture— mythology—so fascinating,” 
Stan Sakai, the creator of the popular 
Usagi Yojimbo comic-book series. “I have 
done stories about kite making, sword 
making, pottery—I even did one about 
seaweed farming.” Set in a version of 
Japan populated by anthropomorphic 
animals, Usagi Yojimbo has been 
entertaining readers for three and a half 
decades and turned Salai into a revered 
name among comic-book fans. However, 
before rising to the heights of the comic- 
book world, Sakai was just a boy growing 
up in Hawaii who would spend many a 
weekend at the movie theater, enthralled 
by classic samurai films. 


sa 


dal 


Origin Tale 

Although Sakai grew up in Hawaii, 
he was born in 1953 in Kyoto, Japan to 
a second-generation Japanese American 
father and a Japanese mother. "My dad. 


was born on Kauai. He enlisted after high 
school. He was too young to be in the war 
itself but he was stationed in Japan right 
after the war, and he met my mom there. 
They got married. Theirs was one of the 
first American military- Japanese national 
marriages to be approved by the U.S. 
government. 

About two years after Sakai was born, 
he—along with his parents and his older 
brother—left Japan to live in Honolulu. 
Sakai would go on to attend Waikiki 
Elementary School before advancing to 
Kaimuki Intermediate (now Kaimuki 
Middle) and then Kaimuki High School. 
Sakai says it was during these years that 
he started down the path that would lead 


him where he is today. "I've always liked 
to draw. Myselfand maybe one or two 
other guys were the class artists. It was in 
high school where I took my first art class. 
I really enjoyed drawing. I also enjoyed 
comics. Comic books gave me my love of 
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reading in general.” 

Alongside friends like Dennis Fujitake 
and Gary Kato, both of whom would 
also go on to become professional artists, 
Sakai began creating his own comics in 
his early teens. However, he says that at. 
first, he didn’t think that he could one day 
actually carn a living by doing this—that 
is, until the legendary co-creator of such 
comic book characters as Spider-Man, 
the Fantastic Four, and the X-Men—the 
late Stan Lee—opened Sakai’s eyes to this 
possibility. Sakai explains that until Stan 
Lee came around, it was not that common 
for the many individuals who worked on a 
comic to get credited for their work within 
the pages of those comics. Lee, however, 
made ita point to give credit to these hard- 


(above) 


Stan Sakai in front of mural of 
Miyamoto Usagi 
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working artists and writers. “I realized, 
Hey, there are people actually creating 
these things! I mean, I just thought comic 
books appeared magically on the shelves 
every week. I never thought about it.” 
‘After high school Sakai attended 
the University of Hawai'i, where he 
obtained a degree in fine arts. Following 
his graduation he began working in the 
garment industry, but all the while he still 
had the desire to see his name listed in the 
credits of the comics he loved so much. 
In his mid-20s Sakai packed his bags and 
left Hawaii for California, which is where 
he would not only create his most iconic 
character, but also go on to work with the 
man that made him realize that working in 
comic books was not an impossible thing. 


Sergio & the Other Stan 
In California Sakai began by taking 
freelance jobs. Little by little, things started 
falling into place. In the early '80s, for 
example, Sakai met Sergio Aragones. Best 
known for his work as the cartoonist for 
Mad magazine and as the creator of the 
long-running comic-book series Groo the 
Wanderer, Aragones—currently in his 
carly 80s—is considered a living legend 
of the comics industry. “A friend of mine 
had met him at one of the very early San 
Diego Comic Cons, and he said Sergio's a 
nice guy, so when I moved up to California 
T looked in the phone book and Sergio's 
name was in there, so I wrote him a letter! 
And Sergio called me up.” Sakai would 
go on to become the letterer for Groo the 
Wanderer and develop a friendship with 
Aragones that continues to this day. 
Interestingly, though, even before 
Sakai began doing the lettering for Groo 


the Wanderer, Aragones recognized Sakai's 
abilities and began recommending Sakai 
to other comic-book and comic-strip 
artists. It was because of this that one day 
Sakai got one of the most surprising calls 
of his life. “Eventually, Stan Lee called. 

It was the funniest thing. I answered the 
phone and he said, “Hi! This is San Lec! 
I'm looking for Stan Sakai! (laughs). 
Sakai recalls being pleasantly surprised 

at the fact that Lee sounded just like he 
always did in popular media—enthusiastic 
and energetic. This phone call would 

lead to Sakai becoming the letterer for 

The Amazing Spider-Man Sunday comic 
strip for over two decades. It also led to a 
friendship that lasted until Lee’s passing 
last year. 


And Then Came Usagi 
Sakai's big break, however, came with 
the creation of his wandering samurai- 
rabbit character, Miyamoto Usagi (usagi 
is the Japanese word for rabbit). In 1983 
Sakai heard that a comic book artist in 
Seattle named Steve Galacci was looking 
to start a new anthology series of comics 
and needed content. Sakai submitted a 
story, which got him published in the first 
issue of Albedo Anthropomorphies. When 
the time for the second issue came around 
in 1984, Galacci asked Sakai if he had any 
other stories to submit. What Sakai sent 
Galacci ended up being the debut of Usagi. 
As for how Sakai came up with the 
idea of a rabbit modeled after Japan’s 
most famous swordsman—Miyamoto 
Musashi—he says that this ties back to his 
childhood in Hawaii. “Just down the street 
from where I lived was the old Kapahulu 
Theater, and every weekend they would 
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ir Stan’s Advice 


The comic-book industry has changed a 
great deal since the days when Stan Sakai 
first got his start, but he says that the same 
things that helped him achieve success are 
still applicable today. Here is Stan Sakai's 
advice for aspiring artists: 


1. “Take art classes at first. Learn 
the principles of perspective, of 
composition, of drawing and painting— 
and then practice. Draw everything, 
especially people... Don't just copy 
comics. These comic book creators—if 
you copy their style now, you discount 
all the years of study, all the years that 
they trained to get to that style” 


m 


"Show your artwork to friends, to other 
artists, to editors, to publishers. Work 
your way up the ladder and learn how 
to toke a good critique, because that's 
something hard—because people 

are criticizing something that's very 
personal to you-so you have to have 
a bit of thick skin and be open to what 
theyre saying" 


"Network. Become friends with other 
artists, because a lot of times they'll 
maybe be in a position where they 
can offer you some work, because 
friends like to work with friends. Many of 
my outside jobs have come because 
were friends. Like Jeff Smith, who did 
Bone-4 did a series called Riblet for him. 
Or Sergio [Aragones]: we've worked 
together for so long and it started 
because we were friends” 


show samurai movies—chanbara movies. 
And so when I wanted to do a comic book 
series, the first thing I thought of was 
maybe a life story inspired by the life of 
onc of my favorite characters, Miyamoto 
Musashi. However, when I drew a rabbit 
in my sketchbook with his ears tied up into 
a chonmage [topknot], I loved the design. 
And so instead of Miyamoto Musashi, my 
character Miyamoto Usagi was born."* 
Usagi would go on to make his debut 
in his own comic book in 1987 with the 
start of the Usagi Yojimbo series. While 
the stories and characters in the comic 
are fictional, much of what makes it into 
Usagi Yojimbo is based on actual aspects of 
Japanese society and history, which Sakai 
painstakingly researches. He says that this 
research even takes him to Japan, to learn 
from all kinds of experts and artisans. For 
example, during a recent trip to Japan 
he met with a master mirror maker. He 
says that some of what he learned from 
this craftsman he went on to use in a 
recent Usagi Yojimbo mini-series called 
The Hidden, which took elements from 
the real-world Japanese Christians who 
were forced to worship in secret after 
Christianity was outlawed during Japan's 
feudal era. “One thing he showed us 
was called a magic mirror. It looks like a 
mirror—if you look into it it reflects like 
a regular mirror—but if you shine a light 
a certain way, it reflects a crucifix—and 
it was fascinating! And that’s one of the 
secret ways early Christians could profess 
their faith but still remain hidden.” 
Research like this, along with his love of 
storytelling, has earned Sakai a long list 
of awards, and even led to Usagi Yojimbo 
being used as a teaching tool at every level 
of schooling, including college Japanese 
history classes. 


Always Ready for a New Adventure 

It's said that if you choose a job you 
love, you'll never have to work a day in. 
your life. Sakai is perhaps the perfect 
embodiment of this sentiment. To this 
day Sakai continues to be the sole artist, 
writer, and letterer of Usagi Yojimbo, and 
that's in addition to all the non-Usagi 
projects he regularly takes on. When he’s 
not working on comics, he regularly travels 
to all parts of the world to attend comic 
book conventions and meet fans. But even 
with his busy schedule he still finds time to 
regularly visit Hawaii to spend time with 
family and friends. 

As for the famous Miyamoto Usagi, 
the future looks bright for him. There 
are a number of interesting projects in 
the works. For example, last year it was 
announced that Gaumont Animation had 
optioned Usagi Yojimbo for development 
into an animated series. Fans of the comic 
book shouldn't worry, though. Sakai says 
that he's still got plenty of adventures for 
his rabbit friend to go on. “I plan on doing 
Usagi for a long time. It seems like every 
story I do leads to a springboard for two 
more, so I've gota lot of Usagi stories to 


tell yer. 


Chibi Usagi 


Over the course of his 
career Stan Sakai has worked 
with many famous artists, 
but perhaps one of the most 
interesting collaborations he's 
been involved with lately is 
with his wife, Julie Fujii-Sakai. 

An accomplished artist in her 
own right, Julie is an expert at 
drawing in a style of art inspired 
by the cute Japanese chibi 
aesthetic. The two first worked. 
together on a coffee-table book 
celebrating the 65th anniversary 
of the Peanuts newspaper strip. 
This collaboration eventually 
led to the creation of Chibi 
Usagi, a cute-ified version of 
Miyamoto Usagi. Chibi Usagi 
and other chibi versions of 
Usagi Yojimbo characters have 
already appeared in short stories 
in Usagi comics. 

There are plans of 

doing a full one- 

shot graphic novel 

and producing 

merchandise. 


Stan Sakai will be in Hawaii for a signing 
on September 14 at Other Realms Ltd 
(1130 N. Nimitz Hwy, C-140, Honolulu). 
For more information on Stan Sakai, you 
can visit his website, stansakai.com, or follow 
him on social media: @usagiguy on Twitter 
and @officialstansakai on Facebook. 


Antonio Vega in 2015 while Sean Sakai wat 
gm 


jamai for Com Con Hone. 
(Opposite page top to bottom) 


Albedo Anthropomorhics #2, which marks. 
the first appearance of Miyamoto Usagi, 

is extremely rare. As a result, at a recent 
auction a copy in nearly mint condition sold 
for $31000. 


The creative team of Groo the Wanderer 
(clockwise from bottom right): Creator Sergio 
Aragones, co-author Mark Evanier, letterer 
‘Stan Sakai, and colorist Tom Luth 


(Left) 


Stan Sakai is a good friend of Kevin Eastman, 
co-creator of Teenage Mutant Ninja Turtles, 
and has collaborated with him numerous 
times. In fact, Miyamoto Usagi has made 
‘appearances in all of the Teenage Mutant 
Ninja Turtles animated series, beginning with 
the first one in 1987. 
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By Phoebe Neel 


FOOD & DRINK —— — — —— ) 


© Your Neighborhood 
Yakitori Joint 


Itd be easy to miss Torikyu, a 
low-key yakitori joint in Puck's Alley 
in Moiliili and perhaps the locals 
like it that way. For over 17 years, the 
restaurant has been serving up classic 
pub-style food, specializing in traditional 
yakitori, nabe, and ramen. As of five 
years ago, the restaurant came into new 
ownership and acquired the Torikyu 
name, but longtime patrons were happy 
to find that the integrity of the restaurant 
remained the same. While oftentimes 
new restaurant owners 
try to fundamentally 
change a restaurant once 
they buy it, Torikyu’s 
menu and spirit have 
remained continuous— 
as has its clientele. It 
remains, then as now, 
especially popular 
asa neighborhood P 
joint for after-work 
eats. On Friday and Saturday nights, the 
crowd swells with restaurant-industry 
customers off from work and kicking back 
until nearly 2:00 a.m. “My favorite part 
about working here is getting to know 
the customers,” says the general manager 
Nobuyoshi Obata. “Some of them have 
even become my golfing buddies.” 

One of the reasons for Torikyu’s 


longstanding popularity is the generous 
portions. Compared to other restaurants, 
its offerings for grilled and skewered meats 
are especially abundant. Beyond value, 
Nobuyoshi stresses that large-size portions 
of meat are key for great taste. “When 
yakitori portions are small, the chicken 
can get tough and dried out. We have 
larger pieces of chicken, so they stay juicy 
and soft." They've got yakitori down to 
a science, using only traditional Japanese 
binchotan charcoal to grill their meats. 
The Torikyu staff is 
especially proficient, as some 
` of them have made yakitori 
for the restaurant for over 
ten years. "When there's high 
staff turnaround, there's 
inconsistency in the food,” 
said Obata. "You could look 
at the raw chicken on a skewer 
and think it looks okay, but 
it might be uneven when it 
cooks.” The longevity of Torikyu’s staff 
means consistent yakitori every time. 
Torikyu offers the option for both tare 
(teriyaki) and shio (salt) flavored skewers, 
and unlike some other restaurants, 
customers can mix and match as they 
please. While most of their menu features 
reliable favorites, they have included some 
interesting variations, such as the Yakitori 
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Chicken Breast with Wasabi ($2.25), 
which packs a spicy punch. Another 
popular item is the Jawaiian Fries ($5.90), 
which marry french fries with sour cream, 
sweet chili sauce, and mango chutney 

for an Island-style mix of sweet and salty 
flavors. Everything can be paired with a 
drink from their solid drink menu, which 
includes varieties of shochu made from 
barley, sweet potato, rice, or sudachi (a 
type of Japanese citrus), or shochu made in 
the Okinawan Awamori style. In this laid- 
back environment, no matter what food or 
drink you choose, it all goes down easy. 54] 


Torikyu 
2626S King St. #1 
Honolulu, HI 96826 
(808) 941-7255 


Enter to win a gift card for 
Torikyu 


Sec page 47 for morc details. 


(Clockwise from top left) 
Torikyu exterior 

Hotpot with chicken & vegetables 
Assorted Yakitori (8 sticks) 


Jawaiion Fries 


THE WASHOKU KITCHEN 


Recipe by BentoYa Cooking 


Warabi mochi is a popular summertime wagashi. 
Wagashi are traditional Japanese sweets that are often 
served alongside tea. The mochi’s smooth, soft, and 
clastic texture can be enjoyed as a cold refrigerated treat 
throughout the hot summer months. However, for those 
who do not have the patience to wait, no one will judge 
you for enjoying a spoonful straight out of the pot! 


Ingredients 
2 cups soy milk (or regular milk, coconut milk, almond milk, etc.) 


5 Tbsp potato starch (or kuzu root starch) 
3 Tbsp brown sugar (or any other sweetener you prefer) 


Use kinako (roasted soy flour) or brown sugar syrup—as much as you like 


Directions 

Ll. Purall the ingredients into a medium-sized pot on medium heat and 
stir well. 

2. Stir the mixture constantly for about 3 minutes with a wooden spoon 
while heating. Once it gets lumpy, lower the heat and continue stirring 
it for one minute and remove from heat; at this point, it should no 
longer be lumpy. (It will get burned if you keep it on the heat too long.) 

3. Transfer it into a bowl and cool it down. Refrigerate it if you prefer it 
to be cold. 

4. After cooling it, scoop it into bite-size pieces with a spoon. Roll the 
pieces in either kinako or brown sugar syrup, or other coating if 
preferred. 


Makes approximately eight pieces. 


‘About BentoYa Cooking 
Founded in Tokyo by Rina Ikeda & Akiko Sugawara, BentoYa 
Cooking is a unique and innovative cooking class that blends 
authentic Japanese cuisine with vegan cooking. For more 
FE] information visit @bentoyacooking on Facebook & Instagram. 


Summer Special 
Combo Naeng Myun $13.95 
Half & Half! 
Cold Noodles & 
Spicy Cold Noodles 
AllYou Can 
Eat Yakiniku 


-= æ 
11am~Midnight 

(Sun Spm) Po] 
944-8700 J new shilawon| 
747 AmanaSt, Licrrsmunmenoramenamev] 


Honolulu — newshilawonhonolulu.com| 


Dinner.Spm-BS0pm(Tus-sun) F 
d 930 Hauoli St. 
pm | Honolulu 


(808) 956-1322 


Do you have anything 
for sale or rent? 


Announce it in our upcoming 
Classifieds section! 


Email usat 
mail@readwasabi.com 


Lunch: 12pm -3pm - Happy Hour: Spm -6:45pm | McCully Shopping Center 2F 
Dinner Mon-Sat Spm-2am!- Sun Spm-11pm | Parking (Ground & Basement) 


Rediscover the beauty ofa 
'aikiki sunset while dining 
on delicious Japanese cuisine 


Ww 


Assorted 
Sukiyaki & Shabu Shabu from $45 
Miyako Steak (bx) $30 


2nd floor of 
The New Otani Kaimana Beach Hotel 
(808) 921-7077 - www-kaimana.com 

5:30-9:00 PM - Closed on Tuesday 
fer voli for 6 or less. Not valid ith other offers. 
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For many people, “healthy” eating 
conjures up visions of kale salads at Whole 
Foods and not plate lunch in Wahiawa. 
Scott Harada, the third-generation owner 
of Dots in Wahiawa, is determined to 
change that image of local food. By 
changing the restaurant's traditional local 
menu to incorporate healthier options, 
he wants to show people that eating 
healthy doesn’t mean leaving beloved 
foods behind; instead, many traditional 
cultural foods can be good for us. With 
a deep love of and sense of responsibility 
to his community, he is not only working 
to create healthier options, but also to 
strengthen the community around him for 
years to come. 

Dots has been a mainstay of local food 
in the central part of Oahu since 1946, 
serving up local specials like Hawaiian 
plate lunch and kalbi beef. “I grew up 
running around this place, like a little 
house rat in everybody's way,” says Scott 
Harada, who serves on the board of the 
Wahiawa Center for Community Health 
as well as running the restaurant. Three 
years ago, he and Dots joined the Blue 
Zones Project, a national organization 
that funds three-year projects to introduce 
healthy changes to communities. The 


Blue Zones Project is built upon a study 
that investigated the "blue zones," or. 
areas of the world with the longest-living 
populations, one of which is Okinawa. 
Hawaii was selected to be one of nine 
sites across the United States to receive 
special funding and a national partnership 
to improve public health. Wahiawa was 
one of the selected locations in Hawaii, 
and a consortium of restaurants, schools, 
churches, and community organizations 
in the area, including Dots, came together 
in partnership to transform the area into 
a healthier Blue Zone. “Some of the arcas 
are Kapolei, Manoa, Moiliili—which are 
more...progressive,” says Harada. “So 
here [in Wahiawa], we wanted to create a 
sustainable model that the stakeholders in 
the community adopted and embraced. 
The idea was that once the Blue Zones 
Project leaves in three years, the funding 
will be gone, but the program will be able 
to stay because it was community- and 
grassroots-based." 

Dots and other organizations are 
incorporating small changes into everyday 
life to create a healthier local culture, rather 
than imposing a whole new paradigm. 

I think people in rural areas typically 
have healthier lifestyles across the board, 
14 


because they eat less 

of the metropolitan 
pick-up-and-go type 

of things. Intuitively, 
their diets are more from home cooking.” 
Harada sees Wahiawa's traditional culture 
asa strength; to him, local food and 
healthy food are not antithetical. “We're 
educating folks to let them know that the 
foods that we always eat aren't that off 
from becoming really healthy. We came 
from the plantations, and a lot of the 
plantation food is actually very vegetable- 
based with small bits of protein, because of 
the economics of the time,” says Harada. 
“Even rice was a sought-after commodity, 
because while many people grew vegetables 
in their backyards, most people aren't 
growing rice. Vegetable-based dishes were 
very prevalent in the camps—things we 
serve here, like chicken papaya, squash, like 
pork watercress.” 

Dots has incorporated both small 
and large changes to the menu—and to 
many people's surprise, the reception has 
been welcoming. “Our signature dish 
isa sizzling hamburger steak. Nothing 
healthy. We put butter on the bottom 
with grilled onions and then gravy all over 
the top. So, in no way, shape, or form are 
we quote-unquote ‘low hanging’ on the 
[Blue Zones] project,” he laughs. “So after 
doing some research, we thought, We can 
decrease the amount of meat, but 


also encourage the substitution of starch 
to brown rice or to a tossed salad or to 
something else. It’s opened our eyes to 
our opportunity to actually work with 
our menua little bit and grow our staff to 
really to cook in a different way.” Many of 
the changes Harada made are small, even 
unnoticeable, like removing salt shakers 
from the tables and offering takeout 
boxes so that diners aren’t compelled to 
eat everything at one sitting. "They're 
really small things that slowly start to help 
people to be more intentional about their 
decisions while dining,” says Harada. 
They've added new dishes to the menu, 
including steamed fish with fresh sautéed 
vegetables, and other vegetarian options. 
Not only are vegetarian dishes better for 
the waistline, but better for Harada's 
bottom line, too. “The cost of proteins 
is running really high—especially beef is 
super expensive now,” he says. So despite 
using more fresh vegetables, menu changes 
haven’t hurt his budget. 

One of the big changes Dots made 
is changing the menu to include brown 
rice as a default side, rather than white. 
"It's so hard because white rice is such a 
big part of the culture,” said Harada. “We 


were like, ‘Ahh, we're going to be forcing 
people to change and they're going to be 
so mad.” But the reception has been great, 
and I think it’s actually had an impact.” 
Dot's introduced a customer-appreciation 
incentive to cat dishes designated as Blue 
Zone dishes. “For every five Blue Zone 
dishes they order, they get the sixth one 
free,” says Harada. “We have a customer 
that comes in every Thursday for [live] 
music, and just last week, she ordered the 
tofu stir-fry for the first time.” It may seem 
small, but it adds up to real impact. 

Besides a healthy diet, two other major 
health factors identified by the Blue Zones 
Project are community and activity. Dots 
has long been a hub for local people to 
come together for live music, a tradition 
Harada has continued to expand. He’s 
introduced wine tastings and healthy 
samplings, followed by a night of dancing. 
“We're encouraging people to relax, come 
out, and take some time out to have a 
drink—relax with good healthy food and 
everything. And then dance and exercise." 
Their Facebook page details the restaurant 
and bar's busy schedule of events at Dots 
new banquet hall and event space called 
the Pincapple Room, food truck and 


vendor pop-ups in the parking lot every 
Tuesday, and even a series of free yoga 
classes last year. While Dots has been a 
historical mainstay in Wahiawa, Harada 
and the staff of Dots are building the 
community’s healthier future. 

Harada knows better than anyone 
that change isn’t easy. “You can get stuck 
in ruts, stay-in-your-lane type of thing. 
But just try new things,” he urges us. He 
says that the Dots community “might not 
be the type that are going on pounding 
the pavement to go look for these [healthy 
restaurant] places. But when it’s presented 
to them, they're very open, and we try and 
appreciate it.” # 


Dots Restaurant 
130 Mango St. 
Wahiawa, HI 96786 
(808) 622-4115 
wwwdotswahiawa.com 
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Ahi Fish Cake Special 
Scott Harada 


popul 
wem! 


KuruKuru Sushi Favorites 
CAA Our Ahi Poke & Spicy Tuna 
"WE feature Premium Japanese rice 


OBE 
$23 purchase 
Expires 9/30/19 __ 


100% Home made Sweets 


Peace Cafe 


Vegan heme costing 


Not valid with other offers to the coupons 


WOR 


Expires 9/30/19 


WWW.READWASABLCOM + AUGUST / SEPTEMBER 2019 


Directions 

L. Mix bread cubes with the milk in a medium-sized 

bowl until the cubes soften. Set aside. 

In another bowl, add the ground becf, egg, onion, 

softened bread cubes, salt, and pepper. Using 

your hands, mix the ingredients together until 
well combined. Divide the mixture into four even 
portions and shape them into patties. 

3. Place a large skillet or pan on medium-high heat. 
Once hot, add the olive oil and swirl to coat the 
bottom of the pan. Add the hamburger patties and 
cook approximately 3 minutes per side. Place the 
finished patties on a plate and keep warm. 

4. Take the pan off of the heat and let cool; then 
wipe out any extra oil with a paper towel (leave the 


LET'S EAT! O 
By Jennifer Yamada 


Hamburger 
Steak 

with Gravy 

This is one of my all-time favorite 
Hawaii dishes. It's a very simple 
meal and very comforting. It’s 
easy to make at home too, with 
possible variations on what to put 


into the beef. My grandma only 
put salt and pepper; my mom uses 


N 


Worcestershire sauce, bread, eggs, Ingredients ] browned bits that are stuck to the pan). Put the 
asd atone Bdawiearwekel 1 Ib lean ground beef pan back on the stove on medium-high heat and 
version of my mom’s recipe. (Oh, I — 2slicesof white bread, cubed pour in the beef or chicken broth. Stir, scraping the 
left out the onions that usually top 4 Tbsp milk browned bits into the broth. Bring the broth toa 
the steaks—not a big fan of em. But 1 egg, beaten boil. 
feel free to add caramelized onions — 4 cup diced onion 5. Mix the flour and water together in a liquid 
to your hamburger steak before 1 tsp salt measuring cup until it forms a smooth paste. Once 
smothering it with gravy!) 1/2 tsp black pepper the broth starts to boil, add the flour and water 
1-2 tsp extra-virgin olive oil, for the pan mixture, whisking constantly until smooth and 
| About the Author thick, about 1 minute. Take off the heat and season 
Boone | Gas with salt and pepper. 
Qonuendhosemmen | Lcup beef or chicken broth 6. Pour the gravy over the top of the hamburger steaks 
for several local 3 Tbsp all-purpose flour and serve with rice. 
publications 4 Thep water 
| etenperon wer lene mot Salt and pepper, to taste Serves four. 


Snack on these 
new flavors today! 


['"icoRN|PUFEJSNACH 


«€» Wismettac 


Wismettac Asian Foods, Inc. wismettacusa.com 


W s1850- 


Dine-in only. Cannot be combined with any ther offer. Tax and gratuity not included. 
Must present coupon. Expires 9/30/19. 


1 10:30am-10:30pm | 
Free Parking in rear 


Sun-Thur 10:30am-10:00pm + 
1113 Smith St. 


Wasa'Bee Wants Yo 


-..to sell ads for us 
We're looking for a 
sales representative. 
Both part & full time 
available. 


Send resume to: 
mail@readwasabi.com 


WASABI 


‘Try our charcoal-grilled Yakitori fa 


x T 


YAKITORI 


Original, 
Miso, Spicy 
flavor 

ms 9 DSL 


Behind the 76 Gas station & 7-11 on S.King St. 808-941-7255 


TORIKYU 


903 Keeaumoku St. | Closed 
Honolulu HI 96814 | on — 
E 946-1888 | Tuesdays 


Ichi-Ban 


Tako 
Senbei 


Made and packaged in Japan 


I The best-selling 
The jel cracker in Shonan Beach 


pae —, 


Available at 
Oahu -Don Quijote: Kaheka, Pearl City, Waipahu 
Marukai Wholesale Mart: Dillingham 
Nijiya Market: Ala Moana 
Tamura's Market: Wahiawa 
Big island --KTA stores: Downtown(Hilo), Kailua-Kona, 
Keauhou(Kona), Puainako(Kona) 
Waimea 


* Receive Monthly lrasshai in the Mail 
* Scratch & Save Bonus Savings 
* Additional Membership Card for Family Member 
* Special Japan Fairs 
* Marukai Exclusive Offers 
* Marukai Gift to Japan Orders 
* Free Birthday Gift 
* Discounted Consolidated Theatres Movie Tickets 
* Exclusive Deals from Partner Businesses 


MARUKAI WHOLESALE MART 
«^ 2310 Kamehameha Hwy. 


845-5051 


OPEN DAILY: 8am-8pm 


"Sae Customer Service for details 
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From Fur to . 
Teppanyaki 


Benihana of Tokyo CEO Keiko Ono Aoki shares her story of 
becoming a successful businesswoman 


(O——— BUSINESS 


There's no doubt that Keiko Ono 
‘Aoki is looking to create something new as 
CEO of Benihana of Tokyo, LLC. One of 
her latest projects was the launch of Rocky 
Teppanyaki, a rebranding of the Benihana 
restaurant located at the Hilton Hawaiian 
Village in Waikiki. While Ono may be 
better known as the third wife of wrestler, 
daredevil, and founder of the Benihana 
restaurant chain Rocky Aoki, she was a 
successful businesswoman long before 

her path crossed with that of her future 
husband, Coincidentally, her journey 
toward success started in Hawaii. 


The First Deal Is the Hardest 
Ono moved to Hawaii from Japan 
in the 1980s to study English at the 
University of Hawai'i at Manoa. That's 
where she met a man who was living in 
New York. He proposed to her and she 
moved to New York. “He took me to New 
York and I said, ‘Wow, this is the place 
that I should be,” said Ono in a recent 
interview with Wasabi. After a year and 
a half, the marriage went south and the 
couple divorced. Ono contemplated her 
next move, having never worked before. 
"At the time I knew one Japanese lady who 
told me a fur company was looking for a 
Japanese lady who could translate Japanese 
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By Sean Ibara 


to English." She says back then the price 
of far coats in Japan was far higher than 
in the U.S. A $10,000 coat would casily 
sell for $70,000 in Japan. Having seen 
firsthand what the market was like in 
Japan, Ono wondered if she could get in 
on it too. “I went to the fur company and 
said, “I have a great idea. Can I borrow 
the fur? —because I would like to bring 
fur coats to Japan and do direct sales to 
the customer." She got the thumbs up. 
to borrow 50 coats and began work on 
her plan. Rather than simply being an 
interpreter, she would branch out on her 
own and do the selling herself. 

In Tokyo, Ono planned to use the 50 
borrowed coats to do a private showing 
to potential customers. However, getting 
people to come to this showing was no easy 
task. Struggling to find anyone interested 
in buying fur coats, she wrote to her 
relatives every day, pleading with them 
to show up to her fur showcase. To make 
things worse, the coats that were supposed 
to be shipped to Japan were stuck in a 
warehouse in Jericho, New York, because 
they lacked the proper documentation 
to clear customs. Ono intended to rush 
over and change the tags on the coats so 
they could clear customs, but was warned 
that the area the warchouse was in was too 
dangerous to go to alone. “I took a taxi and 
Iwent there. The taxi dropped me off and 
he went right away because he was really 
scared. I went to the guard and he opened 
the door, and I went inside and I changed 
all the tags in order to get them on a flight 
the next day.” Finally the garments arrived, 
and dozens of potential customers showed 
up at the New Otani Hotel in Tokyo for 
the showcase. Ono's pitch to them was that 
her price for a coat was a third less than at 
a department store, since she was dealing 
directly with the customers, cutting out 
the middleman. Even though she had to 
explain to her customers that the coats she 
had on hand were only samples and she 
would have to deliver the actual products 
ata later date, Ono ended up selling all 
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her inventory, worth $500,000, Over 
the next several years Ono paid visits to 
Kobe, Osaka, and other big cities in Japan, 
successfully selling fur coats. She says her 
business was so successful she even opened 
a store on luxurious 5^ Avenue in New 
York. However, after about five years the 
business began to tumble. “I was thinking, 
What am I going to do next? One day I was 
watching TV, and at the time Madonna 
was singing while wearing lingerie. So I 
researched the Japanese lingerie market. 

It was $4 billion, but there were only two 
major companies that were running the 
business. I thought maybe I had a chance 
to get into this market,” said Ono. Her 
plan was to convince lingerie companies in 
the U.S. to sell in Japan, but she was met 
with resistance; she was told that people 
had already tried unsuccessfully to break 
into the tightly controlled market in Japan. 
Not being one to give up, she eventually 
made a deal with a company to bring 

the Wonderbra to Japan in 1996. More 
than 500,000 of the popular women’s 
undergarment were sold. 


Keiko & Rocky Meet 
Throughout her many business 
ventures, Ono has been able to work with 
a wide range of major companies and 
meet hundreds of notable figures. It was 


(Top to bottom) 


Keiko Ono Aoki with a dessert she created called 
the Rocky Hula Miki Dula 


Rocky Aoki the creator of teppanyaki dining in the 
US, on the cover of Newsweek 


in 2000, while 
she was running 
a consulting 


company, 
that she met 


Rocky Aoki. 
The two hit it 
off, and several 
years later they 
were married. 
Throughout 
their marriage 
the power couple 
amassed millions 
of dollars. Rocky 
‘Aoki was already 
overseeing 
dozens of 
Benihana restaurants around the world. 
The popular restaurant chain was 
established in Manhattan in 1964, with 

a simple menu of shrimp, beef, chicken, 
and vegetables cooked tableside by a chef 
cracking dry jokes while banging his 
cooking utensils like they were drumsticks. 
Initially, the unorthodox concept fell flat, 
but after one positive review by a food 
critic in New York, the restaurant suddenly 
became the place to be and be scen. Actors, 
singers, and professional sports figures 
were spotted dining at the restaurants. 


A New Concept Is Born 

In the decades since Aoki opened 
the first Benihana, the restaurant chain 
has grown by leaps and bounds. In 1983 
Aoki split the company into two corporate 
entities, Benihana, Inc. and Benihana of 
‘Tokyo, LLC. While Benihana, Inc. is now 
owned by an investment firm, ownership 
of Benihana of Tokyo, LLC, which 
participates in the operation of several 
Benihana locations outside of the U.S., 
went to Ono after Aoki died in 2008. 

One of Ono's latest projects as 


Here's how: 
1. Use the QR code to watch the Rocky Teppanyaki 
video on the Wasabi YouTube channel. 
2. Answer the following question: 
What is the shape of the fried rice shown in the video? 
(Hint: You'll love this answer.) 
3. Send your name, address, & answer to mail@readwasabi.com 


Deadline for entry is 09-20-19. Limited to one entry per household. 
Winners will be selected at random from entries with correct answer. 


CEO of Benihana of Tokyo involved 

the rebranding of the former Benihana 
restaurant at the Hilton Hawaiian Village 
Waikiki. Now called Rocky Teppanyaki, 
the restaurant aims to include locally 
inspired dishes in addition to typical 
teppanyaki-style favorites. "The customers 
arc different. The expectation is different, 
because customers want to get more 
local—even at Benihana they want to get 
alittle more local taste,” said Ono. For 
example, you can opt for a Rocky Loco 
Moco ora Ramen Loco Moco. While the 
formula of success of offering great food 
plus a great entertainment experience has 
carried the dozens of restaurants located 
around the world for more than 50 years, 
Ono says that with tough competition 
from new restaurants opening almost daily, 
she is well aware of the need to diversify 
and create something new and different 

in order to beat the competition. “The 
food should be good, but I believe the 
customers have to enjoy themselves. There 
are so many good food options that you 
can eat at home with food delivery services, 
but you cannot have the experience, the 
service, and the atmosphere, plus the 
entertainment.” 


Hilton Hawaiian Village 
2005 Kalia Road, Waikiki 
(808) 955-5955 
Lunch: 11:30 a.m.~2:00 p.m. 
Dinner: 5:00 p.m.-10:00 p.m. 
( hours free validated parking) 


(Top to bottom) 
The chefs of Rocky Teppanyoki 


A-5 Wagyu steak, sweet Maine lobster tail, shrimp, 
‘and vegetables ready for the teppan grill 


Rocky's Ramen Loco Moco 
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Premium Beauty Serum 


HAKUJI . 


Secret of 


Discover this scientific 


breakthrough of Japanese 

2 special ingredients: beauty ar 
ade 

Proteoglycan & Japan 


Japanese innovated 
Fermented Placenta 
extract. 


Experience of 
anti-aging benefits 


* Aging 
s f * Dark spots 
Simple step skincare U P Kin 
a toner, moisturizer, & E e vneven Kit a 
serum in 1 product in 4 + Lines & wrinkles 
: ` 
the morning & E * Dullness 
evening after vt - Sun damage 
washing your face. PREMIUM 
Absorb fast into your skin. 
E A ESSENC Quick results are reported 
E t by users. 
30ml $75 (plus tax) 
Catch USA 
Instagraméhakuji.us * 
Ohana Hale Marketplace #46, 333 Ward Avenue Buy @ IAKUJI Premium, 
(808) 371-2254 » 
Monday - Saturday: 10AM- 8PM, Sun 10AM- 5PM Get(1 )black soap 


Contact us to become a distributor! 


"Are you Japanese?" one might 
ask. “No, I’m Okinawan,” might be 

the response. While in the present 

day, Okinawa is a prefecture in Japan, 
historically Okinawa was—not unlike 
Hawaii—its own independent kingdom. 
Asa result, Okinawa is a unique place 
with its own languages and culture that 
its people have managed to keep alive 
even in the face of events like Okinawa’s 
annexation by Japan in the 19"-century 
and the American occupation following 
World War II. 

Interestingly enough, Hawaii is one of 
the best places to learn about Okinawan 
traditions, due to the enduring local 
Okinawan community clubs and surviving 
traditional food culture in Hawaii. For 
more details, we turn to Kapi'olani 
Community College culinary instructor 
and acclaimed chef Grant Sato—a brash, 
exacting, and passionate ambassador of 
Okinawan food and history. His 2014 
book An Okinawan Kitchen: Traditional 
Recipes with an Island Twist offers us a lens 
into Okinawa’s traditional ways of eating, 
living, and connecting, which result in 
long, thriving lives. 


Overcoming the Cultural Divide 
Okinawa was a distinct indigenous 
society, the Ryükyü Kingdom, and a 
prosperous trading partner to Japan and 
China for hundreds of years. Following 
Japan’s unification in the 1600s, however, 
Japan invaded Ryükyü in 1609, and 
formally annexed it in 1879. Starting in 
1900, Okinawans began to immigrate to 
Hawaii for plantation work. In Hawaii, 
discrimination against Okinawans was 
rampant. “The Okinawans who came to 
Hawaii were looked down upon by the 
Japanese,” says Sato, “My grandmother 
went to an all-girls high school, and there 


INTERVIEW 


In an Okinawan 
Kitchen with 
Grant Sato 


By Phoebe Neel 


were many Japanese boys interested in her, 
but their parents opposed their sons dating 
an Okinawan. Their parents told her, ‘Our 
son will never marry an Okinawan. You 
are of lesser class.’ There was always this 
divide. My grandmother only officially 
dated one man, an Okinawan that she 
eventually married—my grandfather.” 
What's more, Okinawans were given to 
eating pork, which was scen as uncivilized 
by many in Japan due to no-longer- 
prevalent religious and cultural practices 
of not consuming the flesh of animals 
with four legs or cloven hoofs. Okinawan 
food was seen as low-class and unpalatable. 
“The Okinawans were seen as barbarians 
for consuming these types of proteins,” 
says Sato. 

Nowadays, that divide has lessened 
greatly, thanks in no small part to Japan's 
expanding view of meat consumption 
and the normalization of intermarriage 
between mainland Japanese and 
Okinawans. Still, growing up half 
Japanese and half Okinawan, Sato felt 
the separation between both cultures 
keenly. With a Japanese fisherman 
father and an Okinawan mother, Sato's 
Japanese surname made him stand out in 
the tightly-knit Okinawan community. 
“Even though we always belonged to an 
Okinawan club and always participated in 
the [Okinawan] festival, I was never really 
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Chef Grant Sato talks 
about the food of 
Okinawa & its 

health benefits 


accepted by the Okinawan community 
fully, because they always thought I was 
an outsider, just because of my name." 

For him, writing his cookbook An 
Okinawan Kitchen was part of reclaiming 
the Okinawan side of his heritage. “The 
purpose of my life is not to be accepted,” 
he says. “I’m that loudmouth badass who 
could give a damn whether you like me 

or not. I’m just going to tell you straight 
how things are supposed to be done, the 
right way, and then let my cooking do all 
the talking after that. But at a point in life 
when you're looking for ethnic identity, it 
was upsetting to not be fully accepted by 
your own peers.” It may be this insider- 
outsider perspective that makes Sato an 
excellent teacher to all sorts of people, 
whether in person to his students at KCC, 
or through his cookbook. While others 
may have perceived Sato as an outsider, his 
Okinawan roots run deep. 


Preserving Tradition 
Having been raised by his 

grandparents in Hawaii, Sato learned from 

them how to cook and accompanied them 


to cultural clubs that perpetuated 


(Fop to bottom) 


Grant Sato at KCC with his cookbook 
An Okinawan Kitchen. 


Grant Sato with grandma 
Jeannette Akamine 
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traditional food, song, and dance. 
“The families were so close because they 
all worked together; they all had food 
businesses or were food distributors—but 
as time has gone by, they are just thought 
of as business people, and not identified 

as Okinawan. So I thought I needed to do 
this book—so from here on out, at least 
there is a legacy for people to look at or 
understand.” 

To Sato, a large part of preserving that 
cultural legacy is keeping food tradition 
alive. “Most of the people living in Hawaii 
of my generation do not know how to 
cook. Because we are the children of the 
boomer generation—both parents were 
working—so we never really learned how 
to cook from our parents. We've eaten 
the food, but most of us don't know how 
to create it.” He created An Okinawan 
Kitchen to document the recipes and 
homespun culinary traditions from an 
older era. *I put the book together because 
I wanted to make sure that people have a 
recipe or documentation—because most 
of the older plantation-cra immigrants, 
like my grandparents—they didn't write 
anything down. And so 
they—if they didn’t tell it 
to their children, it’s gone. 
So I wanted to make sure 
that while my grandma 
was alive...that we did 
thi besides the book, 
Sato regularly teaches an 
Okinawan cooking class, 
and finds many of his 
students are in their 60s 
and 70s, seeking out recipes 
for their childhood favorite 
dishes. 

Part of Sato’s mission 
is to counteract the erosion 


of traditional culture, but 
partis to teach others to = 
cook healthy food in a 

world reliant on fast food. “If you teach 
people to cook, that they can control 

the salt, fat, and sugar content,” staving 
off the diabetes and hypertension that 
accompanies the standard American diet, 
he notes. “Even though there may be a 
fatty protein, it doesn’t have to be 90% of 
the volume of the dish.” 

His work at KCC has taught him how 
to adapt to modern-day short attention 
spans and demands for convenience. 

He pairs traditional, long-form recipes 
with shortened modern alternatives, 
and will offer alternatives for hard-to- 


find ingredients. “So it’s all about giving 
substitutions, so that it’s easier for them 
to understand and make without the 
tradition getting lost.” Spinach, for 
example, can be used instead of sweet 
potato leaves, which aren't available at 
mainstream grocery stores. 

While the cookbook offers many 
foundational, home-cooking-style recipes, 
Sato uses his own artistic twist to show 
that Okinawan food can be haute cuisine. 
"Everyone in Hawaii used to think of 
Okinawan cooking as simple food—low- 
class country cooking. I wanted the book 
to show everybody it can be high class— 
very nicely decorated, very nicely plated.” 
With an art-school background and a love 
for drawing, painting, and sculpting, Sato’s 
classes at KCC teach students the art of 
vegetable carving and food styling. “I teach 
them how to create this visual piece so that 
people will cat with the eyes first, then with 
the mouth.” In An Okinawan Kitchen’s 
meticulously arranged photos, taken by 
photographer Kaz Tanabe, Sato secks 
to elevate Okinawan food from simple 
country fare to a feast for the eyes. 


Okinawa now says that we are behind— 
backwards—because we still continue the 
traditions of our grandparents and great- 
grandparents who came to Hawaii in 1900 
and the 1910s. The belief, the language, 


the food—it's all here as if it’s still 1910,” 

says Sato. Okinawan food developed from 
the distinctive flora, fauna, fish, 
and pork that people were able 
to cultivate on the island chains. 
“They couldn’t go to grocery 
stores,” says Sato. “Every day you 
plant your vegetables, you pick 
your vegetables, you go to the 

í ocean, you catch your fish.” In 


post-plantation life in Hawaii, 
Okinawan food was still tied to 
the land. Sato grew up fishing 
every weekend, and gardening 
with his grandparents. 

One of the major crops he 
and his grandparents grew was 
sweet potato, which makes up as 


much as 50% of the Okinawan 
diet. Unlike in Japan, there 


The Food of Okinawa 


Food in Okinawa today has changed 
to encompass modern Japanese and 
Western influences, the latter due in 

large part to the three-decade American 
occupation after World War II. However, 
most Okinawans visiting Hawaii are 
surprised to find that food here is a time 
capsule reflecting an older era. Because 
Okinawan food in Hawaii was largely 
brought over by plantation workers 

and immigrants around the turn of the 
century, it remains faithful to its old- 
world food traditions. “Our family in 
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wasn't much space in Okinawa. 
for rice growing, so rice was a staple 
secondary to the sweet potato. Families 
would make a pot of rice, and then make 
handuba jushi, a rice gruel with sweet 
potato leaves, that would stretch to last 
several days. While it’s a semi-bland dish 
in and of itself, it's a canvas for many spicy 
and sour side dishes. “It’s like the medium, 
like how Hawaiians have poi, and Koreans 
and Japanese have rice,” says Sato. Goya 
(bitter melon), ginger, and pork are also 
mainstays of Okinawan food. Unlike in 
mainland Japan, pork was a major source 
of protein and flavor in Okinawa. One of 


the most beloved dishes is zafivte, or pork 
belly braised in shoyu and sugar. Pork 

was not eaten in massive quantities, but 
instead all parts of a pig were used, as they 
were available as a seasoning in vegetable 
or noodle dishes. Andansu is a popular 
seasoning paste made by rendering fat 
from bits of skin and off-cuts of meat with 
miso and ginger. It both preserves the 
pork and seasons a variety of rice and crepe 
dishes. Also unique to Okinawan food is 
goya, which is a bitter melon that arrived 
from Southeast Asia. Whether stir-fried 
with tofu and egg, added into soups, or 
used in salads, it’s credited with an array 
of health benefits and longevity. There 
are two major types of bitter melon—the 
small, milder version grown in Okinawa, 
and the larger, stronger version from 
China—and Okinawan immigrants to 
Hawaii had to adapt to using the Chinese 
version available here. As a result, they 
added extra 


sugar to compensate for the 
extra bitterness. As an island nation, in 
Okinawa fish and seaweed are also major 
components of the traditional diet 
“Okinawans consume more seaweed than 
any other ethnic group on the planet,” 
writes Sato, noting that it was used to 
season broth or cooked as a vegetable. Fish 


was difficult to preserve on the hot islands, 
so it was commonly eaten raw as sashimi, 
or simmered in the nitsuke style. 


Healthy Diets, Healthy Lives 
With its use of goya, seaweed, 

ginger, and sparing animal protein, the 

naturally healthy Okinawan diet is a 

major contributor to the longevity of 

its people. Okinawans also have a strong 

tradition of eating until they're satiated, 

but not full. Okinawa has been recognized 

by the National Geographic Society’s 

international Blue Zones Project as being 

one of the five places in the world where 

the healthiest people live. However, 

diet accounts only part of Okinawans’ 


longevity; other essential parts are active 
lifestyles, prayer, purposeful lives (known 
as ikigai), and strong communities. Elders 
still play an important role and purpose as 


they prepare food and care for young ones 
“Okinawan people don’t know how 

to cook small batches,” says Sato. Key to 

their happiness and longevity is the moai, 


you're my 
social gatherings th 


Because if there are ten people coming 
to dinner, I have to make 50 portions. 
I'm going to make enough for you to 
bring home to everyone in your family.” 
As Okinawans know, growing, findin, 
cooking, and eating food is an aspect of life 
that brings people together—a cornerstone 
of an overall joyful life. “The purpose 

of waking up every day is to make good 
Okinawan food,” he says. “To me, food is 
life." 


Grant Sato bas been partnering with KTA 

Super Stores to produce cooking videos. Make 

sure to watch bis videos by going to the KTA 
Kitchens YouTube channel. 


The 2019 Okinawan Festival is set to take 
place August 31 & September 1 at the 
Hawaii Convention C: 
details visit www.okinawanfestival.com. 


(Opposite page, top to bottom) 


Mini Okinawan Soft Tacos: An original creati 
by Grant Sato featuring Okinawan ingredients like 
bitter melon and pig ear. 


Karoshina Natto Salad: A modern spin on 
Okinawan cuisine featuring karashina (mustard 
green), which is commonly used in Okinawa. 


Summer time calls for cold Somen, Soba or Udon! Visit us at 
KTA Super Stores for all your ingredients for this refreshing dish! 


Puainako, Hilo 
808-959-9111 


Downtown, Hilo 
808-935-3751 


808-885-8866 


Waimea Waikoloa Village 


808-883-1088 


Kailua-Kona 
808-329-1677 


Keauhou, Kona 
808-322-2311 


Express Kealakekua 
808-323-1916 


www.ktasuperstores.com [v @ 
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When digging into a plate of lau 
lau or kalua pig, it’s easy to forget all the 
rich cultural history that went into the 
creation of these dishes and Hawaiian 


cuisine in general. And that's perfectly 
understandable—after all, it's hard to 

think about much at all when you have 
a plate of d 
However, Monica Toguchi Ryan wants 


ious food in front of you. 


people to know that the food of Hawaii 
not only tastes great, but is also rooted 

in ritual, place, and history. As the third- 
generation owner of the Hawaiian food 
restaurant chain Highway Inn, Monica 
sees her mission as more than just making 
good local food: she and her forebears are 
preserving culture. “If you understand 
the historical and cultural context of 
Hawaiian food, you can have a far greater 
appreciation and understanding of what 
Hawaiians had to cook with, and what 
limitations they had,” she says. 

As the largest chain of Hawaiian 
restaurants, Highway Inn itself is a cultural 
landmark in Hawaii. Over the past 70 
years, its three locations have drawn famed 
politicians such as the late Senators Daniel 
Inouye and Daniel Akaka. In 2018, actor 
Jason Momoa's first stop after landing in 
Hawaii was Highway Inn. 

The flagship restaurant began with 
Monica's grandfather, Seiichi Toguchi. 
Born in 1914 in Hawaii, Seiichi spent a 
few years in Okinawa being raised by his 
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grandfather in the small village of Ginoza. 
After returning to Hawaii in 1928, he 
began working as a dishwasher at the old 
City Café. There he would both meet 

his future wife, Nancy, and learn to cook 
Hawaiian food, rising to the position of 
cook’s apprentice. During World War II, 


Seiichi, Nancy, and their three children. 
(eventually they would have seven) 
were sent to internment camps on the 
mainland. There, Seiichi gained further 
valuable experience by cooking in the camp 
mess halls. Seiichi and his family returned 
to Hawaii in 1946, and after several failed 
business attempts, Seiichi decided to 
follow up on his love of Hawaiian food by 
opening a restaurant “as a practical matter, 
to support his children,” says Monica. The 
24 


Q By Phoebe Neel 


Preserving Traditions 
| One Plate at a Time 


first Highway Inn opened in September 
of 1947 alongside a host of other storied 
restaurants on Farrington Highway in 
Waipahu. 

“These were much simpler times 
when most everyone was poor. People 
didn’t have much, so that common bond 
was stronger than anything else,” says 
Monica. Trust and integrity were huge 


important values; if a customer couldn't 


pay for a meal, they would return later to 
settle their debts. “You share your food; 
even when you don’t have money, you give 
your caring and your time. People were far 
more connected in a more compassionate 
way.” The old-time community that 
surrounds Highway Inn has taught 
Monica the importance of preserving food 
and culture, as well as the history of her 
own family. “My grandmother passed away 
when I was three,” she said, but long-time 
customers continue to share stories of her 
grandparents with her. 

Her father took over the business 
in the late 1970s. “All the people of that 
generation did was work,” she said. “There 
was no welfare network. You just had to 
work your okale off—that was the only 
option." His life was his work, “and he 
lost part of his identity when he retired,” 
she said. Monica, who describes herself as 
strong-willed, often butted heads with her 


(Top to bottom) 


Monica Toguchi Ryan, owner and president of 
Highway Inn 


Seiichi Toguchi with younger sister, Shizuko 
Kato standing outside Highway Inn at 
Depot Road 


LLIAIN 
nmn 
———— n 


father, and faced her own challenges of 
single parenting at a young age. Eventually, 
though, she completed seven years of a 
highly competitive PhD program at the 
University of Oregon—and yet she chose 
to return to Highway Inn to carry on the 
family legacy. “I’m really proud of what we 
do and how long we've been doing it,” she 
says. 

Statistically, it’s rare to have a family 
business pass on to the third generation. 
It's even rarer to see the success Monica 
has had; she has tripled the size of the 
business in 11 years. Under her leadership, 
Highway Inn has expanded from its iconic 
West-side location to another restaurant in 
Kakaako’s up-and-coming SALT complex, 
in addition to a satellite café at the Bishop 
Museum. Expanding from old-school 
origins on the Ewa side to a cutting-edge, 
hip location in Honolulu has presented 
its own challenges, too. “We had to really 
think about how to merge the old with 
the new in a way that keeps what we do 
authentic.” 

Even as she’s scaled up the business, 
Monica refuses to expand faster than 
is sustainable. One place you will not 
see Highway Inn? Waikiki. “We're 
not going to “Tex-Mex our food to fit 
the tourist palette,” she says, referring 
to the Americanized Mexican food 
that originated in Texas. Instead, every 
expansion has embodied the Highway Inn 


mission to spread and preserve Hawaiian 


food and cultural values. “I always look 

at it as creating a space for local people 
first. From there, I try to also create a 

space that tourists can understand" —one 
that educates diners on Hawaiian and 
local food culture. “For me, the most 
disappointing observation is when I see 
tourists who come in and all of them order 
burgers.” In an accessible way, educational 
moments are woven into the Highway Inn 
menu, and servers even provide a glossary 
of Hawaiian terms to teach diners about 
the vocabulary, the history, and the context 
of different dishes. 

“T have a sense of responsibility to try 
to carry [the mission] forward because 
what we do is so unique and special,” 
Monica says. There are no other traditional 
Hawaiian food restaurants anywhere else 
in the world, and she doesn’t take that 
responsibility lightly. "Food is our kuleana 
[responsibility]. For some people, this is 
the first time they experience Hawaiian 
food. I want to make sure they leave with 
the most positive experience possible.” 

‘The biggest change on the horizon 
for Highway Inn? Their Waipahu location 
reached the end of its 70-year ground 


lease and it was time to start over in a new 
custom-designed space. “It’s a sweet sorrow 
because so many people over the 70-year 
lifespan have gone through those doors.” 
Monica remains optimistic, though, as 
they've already found a beautiful new 
space in Waipahu to move into. Moving 
forward, she says that rather than focusing 
on growth and scaling up, Highway Inn 
will continue “trying to do well with what 
we already have. Mediocrity, for me, is 

the worst thing.” She’s brought Highway 
Inn into the 21" century, even integrating 
technology into their ordering systems. 
“Change always happens; it’s just a matter 
of what and how much change to adopt. 
You never want to lose your soul in the 
process.” 


For more information on Highway Inn, 
you can visit their website at 
wiownyhighuayinanm. 


(Above) 


Current location of Highway Inn. 
on Leoku St, ca. 1984 

(will relocate to 

94-830 Moloalo St. at end of 2019) 
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Phoebe Neel is a photojournalist and floral designer originally from Rhode 
Island. Her lifelong interest in Japanese culture began by studying abroad 
in Kumamoto, Japan while in high school. For more of her work, visit her 

5 Instagram @ephemeradesigns. 
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Odaiba is one of the most futuristic 
tech-forward districts in one of the most 
futuristic cities in the world: Tokyo. The 
popular shopping and entertainment area 
is filled with many businesses, exhibits, 
and buildings that all seem to answer the 
question, “How will technology shape the 
future?” With places such as Miraikan— 
the National Museum of Emerging 
Science and Innovation, Toyota Megaweb, 
Panasonic Center, and Tokyo Big Sight 
(also known as Tokyo International 
Exhibition Center), one of the last things 
you'd expect in this science-packed space 
would be an art museum. Although Japan 
is famous for its many museums of all 
sorts, shapes, and sizes, the notion that 
artis the answer to the questions of the 
future is a weird concept. A joint venture 
created by Mori Building Co. (an urban 
landscape developer) and teamLab (a 
digital art collective), teamLab Borderless 
isa permanent art museum that sits in the 
middle of Odaiba. It is a one-of-a-kind 
experience filled with many photogenic 
spots, and on a deeper level posits the idea 
that art and technology can come together 
in profound, world-changing ways. 


So What Is It, Exactly? 
Borderless comprises a combination 
of 520 computers; 470 projectors; 10,000 
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square meters of space; and a team of. 
artists, engineers, and mathematicians. 
Within the building there are five different 
areas (Borderless World, Athletics Forest, 
Future Park, Forest of Lamps, and En Tea 
House) that, in total, house around 60 
different installations. Thematically, what 
teamLab does with computing power, 
light, and space is to curate an experience 
of “a world without borders.” 

‘The group’s dedication to this concept 
can be seen in every aspect of the museum. 
From the actual content of each piece 
to the labyrinthine layout in which the 
exhibit is set up, the experience is meant 
to feel freeing and without any constraints 
whatsoever. Art installations change and 
evolve over time as well as move into and 
fuse with other installations in other 
rooms. 

What allows this amorphous 
movement is the flexibility of the 
technique that the vast majority of 
installations utilize, called projection 
mapping. Projection mapping is digital 
media projected onto what is typically 
an irregularly shaped object. In movie 
theaters, film is projected onto the large 
flat surface of a screen. In contrast, with 
projection mapping, digital media can be 
projected onto three-dimensional surfaces, 
fostcring the impression of depth, shape, 
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it is as if all the space in the exhi 
big screen for all these art pieces, both 
small and large, to move around in. 

In most museums or showcases, 
installations are stationary. A painting or 
a sculpture has one spot in one area, and 
in order to sce that exhibit, visitors have 
to look on their maps and go find it. With 
Borderless, there is no map, and although 
certain pieces can be found in certain 
rooms, they won't necessarily stay there, 
and over time they will change. Borderless 
fights the conventions of a typical museum 
by allowing all the installations growth 
and movement. Additionally, the layout of 
the museum invites the visitor to get lost 
in it. It allows visitors to come back to the 
same spot while looking for other spots, 
and then realize that the exhibit has already 
changed. 


‘The Importance of Borderless 

In many tourist destinations around 
the world, two growing problems that 
many areas face are overcrowding and long 
lines. Essentially, too many people want to 
see the same things at the same times. In 
most cases, people are civil and patient, but 
itis an undeniable fact that there is a slight 
dehumanization that occurs when there is 
along line. Because of this, in many 


tourist destinations, empathy is often lost. 
Borderless seeks to solve this problem by 
having its exhibits experiment with what 
teamLab calls “Ultrasubjective Space." 
While many tourist attractions have 
one focal point that can be seen primarily 
from one angle, Borderless isa fully 
immersive exhibit that is meant to be 
experienced differently from a variety of 
angles. People aren't competing for the 
same angles and for the same pictures, but 
are invited to explore, wander, and linger 
wherever they most feel comfortable or 
most stimulated by the art. In many cases, 
the low lighting in contrast with the bright 
projections causes other visitors to appear 
as silhouettes. In this way, other people 
that may unintentionally get caught in 
someone's Instagram shot aren't in the 
way, but rather become part of the exhibit. 
The shadows cast by the visitors look 
cool and are definitely just as aesthetically 
pleasing as the rest of the exhibit. At 
Borderless, experiencing other visitors 
is engaging and enjoyable rather than 


About the Author 
Myka Arakawa was born and raised in 
Honolulu, Hawaii. Ho is a freelance creative 
entrepreneur and writer. You can see more of 
his work at www.allection.com. 


frustrating. Everyone becomes a part of the 
artwork and everyone gets to enjoy a shared 
experience. 

Objectivity and subjectivity are 
usually regarded as opposites. Typically, 
science is seen as objective and art is seen 
as subjective. What Borderless does is erase 
the line separating the two. It is art that 
is only possible through the application 
of science and technology. Its beauty is 
greater than the sum of its parts. The 
experience of going to Borderless is deeply 
personal, magical, and inspirational. 


Bringing It Home 

The concept of Borderless may have 
lessons for tourism in Hawaii because 
the exhibit brilliantly utilizes things that 
are within reach yet in a confined space. 
Hawaii faces extreme challenges in offering 


new or expanding tourist experiences 

in our confined island space. Tourism 

is the single greatest sector of the local 
Hawaii economy, but as increased tourism 
degrades the islands’ natural beauty, the 
need for more sustainable attractions is 
greater than ever. 

The Borderless exhibit feels like the 
future of art and even tourism. Visitors 
leave there with a greater understanding 
of themselves and the world around them, 
and the exhibit imparts to them an indelible 
sense of modern Japanese artistry. E 


For more information on the Borderless 
exhibit, including how to purchase tickets, 
visit borderless.tcamlal.art, or scan the 
induded QR code. 


(Opposite page) 

Photos of various art pieces at the teamLab. 
Borderless exhibit For left photo shows 
writer Myka Arakawa. 

(Center) 


Myka Arakawa at the teamLab Borderless exhibit. 
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Travel Agency Spotlight 


NON-STOP 


Ie’sa fact that many Hawaii residents 
travel to Las Vegas multiple times a year, 
spending thousands of dollars on each 
trip—but Gene Miyake, vice president 
of Non-Stop Travel, invites people to 
use some of that Las Vegas money and 
try something new, “You can have a 
completely different experience somewhere 
else, Why settle for the miniature Eiffel 
tower, when you can go sec the real thing? 
Why go to the Luxor for the pyramids? 
Let's go to Egypt and see the real pyramids. 
Let's go see the real Japan.” 

With an ever-growing lineup of about 
200 tours to locations all over the world, 
Non-Stop Travel has firmly established 
itself as the go-to travel agency for many 
people in Hawaii. However, Miyake 
explains that the company is not satisfied 
with just doing the same old things. 

They are always looking for new ways 
for people to experience the world. For 


example, Miyake notes that visitors can 
now experience traditional New Year’s 
celebrations in Japan and Korea via their 
new series of New Year's-centered tours. 
This series includes four separate tours 
to Japan and one to Korea. One of the 
highlights of these tours is hatsumode, 

a Japanese tradition in which people go 
to visit a shrine or temple 
during the first week of 
the new year to wish for 
good luck. “In Japan, as 
soon as the clock strikes 
midnight— [it's time for] 
hatsumode—although 
our tours don’t go at 12 
midnight. We wake up 

in the morning, have our 
buffet breakfast, and at the appropriate 
time, head to the shrine to pay our 
respects,” Miyake explained. As for the 
New Year’s tour in Korea, travelers get 
the option to do a temple visit and cat 
vegetarian monastic food. 

Some of Non-Stop Travel's top tours 
to Japan take travelers to Hokkaido, 
where travelers can, for example, go to a 
restaurant where travelers get to see live 
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crabs steamed to perfection. The hanasaki 
(blooming flower) crab is a crab that turns 
very red after being cooked. Another 
highlight of these tours is going to Lake 
Akan, where travelers can do ice pond 
fishing for smelt. Afterward, they take their 
catch to a restaurant near the lake, where 

it is deep-fried into warm and delicious 
tempura. 

Best of all, Miyake says that 
because these are group tours, 
the aloha spirit is naturally 
carried on throughout their 
trips. “If you have a cough on 
the bus, from everywhere on the 
bus, you'll get cough drops and li 
hing mui coming from every way 
to you at your seat. You don’t 
even have to stand up,” Miyake explained. 
Before cach tour's departure date, Non- 
Stop Travel invites its clients to lunch, 
where everyone gets the chance to meet 
and get to know each other. Most people 
get comfortable after discovering that 
they went to the same high school or have 
connections to the same people. “From 
that lunch to the end of the tour, everyone 
becomes like one big ohana.” 


Nihongo Corner 


FAVS (ica 


Meaning: 
painful, sore 
An adjective used to express pain 
(typically of the physical kind). 


Imagine yourself in Tokyo, waiting at the 


platform for the train that will take you to 


Itai is the Japanese word used to 
express pain. It is most often blurted out 
when a sudden spike of physical pain 
shoots through someone, such as when 
we get scratched by a cat, stub our toes, or 
bump our heads. In other words, it can be 
thought of being the Japanese counterpart 
to "ouch." 

However, itai is not only an 
exclamation, but also a word that can be 
used to indicate parts of your body that 
are experiencing pain. For instance, if you 
wanted to say “My back hurts,” you would 
say “Koshi ga itai.” The same goes for 
asking a question: “Does it hurt?” would 
simply be "Jta desu ka?" This does not 
translate to “Does it ouch?” 

It is also important to note that ita/ is 
most often used to express physical pain. 
Emotions like grief, guilt, and depression 
are more associated with descriptors such 
as kanashii (sad) and tsurai (emotionally 


painful). So if a friend were to ask you 
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how you are doing a few days after you 

had broken up with someone, and you 

say “itai” while holding your chest, your 
friend will most likely understand that 
you're still dealing with a broken heart, but 
they may also consider the possibility that 
you might be having literal chest pains. 

Just like in English, there are different 
variations to the word stai. While in 
English you might hear “Ouchy!” or 
“Ow!” or the “hissss” we make while 
sucking in air, itai can also be expressed 
as I-TEH, i-ta-ta-ta, ittaaaaaah and even 
sometimes just a blunt tc^, depending 
on the level of pain. Children will 
often exaggerate the end of the word by 
stretching it out to “itaaziti” the same way 
they do in English: “aaaooowww!” 

So the next time you're in Japan and 
you prick your finger, let out a hearty 
“Irai!” and maybe someone will come to 
scc if you're okay and offer you a Band- 
Aid! 


work, when all ofa sudden a loud cry startles 
you: “Itai!” You turn around to sce a female 
high school student on the ground, the skin 

on her knees all scraped up. She must have 

had quite a tumble! The train pulls up and 

you shuffle on, and in the jumble of morning 
commuters, someone steps on your toes. Ouch! 
Or maybe you should say... tait? 


About the Author 
Born in a small Canadian town, Daniel Legare has always had a taste for 
‘adventure. As a globe-trotter who loves to discover, he has lived in many 
countries such as Japan, New Zealand, and India. He is currently working 
as a manager in an international Japanese kindergarten and is looking to 
move into writing and translation as a career. 
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When I tell people I'm a belly dancer, I 
usually get a moderately interested reaction 
from them. However, when I tell them I 
learned belly dancing in Japan, the look of 
shock on their face is more than amusing. 
1 did the bulk of my learning in one of 
the biggest cities in the world — Tokyo. 
The superstars of belly dance from Egypt, 
Turkey, and America go to Tokyo to dance 
and teach in huge studios filled with more 
than 100 students at a time. I was pretty 
lucky to have all this at my fingertips, and 
it brought opportunities I could never get 
elsewhere. 

About two years into my belly-dance 
experience, my main teacher had started 
a production company. Its very first. 
production would be hosting the biggest 
star in Egypt, Dina Talaat, as well as a 
famous belly-dance costume designer, 
Sahar Okasha. Several popular Japanese 
dancers, including another one of my 
teachers, would appear with their troupes 
and showcase Sahar Okasha's costumes 


By Ariyana Murakami 


Photos courtesy of ariyana Murokom 


in a fashion show. I was so excited at the 
possibility to be a part of it! 

Tauditioned with about half of the 
studio, but wasn’t sure I would make 
it, since I was only an intermediate-level 
student, while many other auditioning 
students were at the advanced level. 
However, my wildest dreams came true 
and I passed. I was going to dance on the 
same stage as Dina! 

The first rehearsal was a bit awkward, 
as we were all extremely nervous since we 


didn’t know what to expect. Our outgoing 


literal belly-dance costume wonderland in 
the swanky hotel room of Sahar Okasha. 
We were to try on the costumes and pick 
one we wanted to showcase in our number. 
We were also able to call dibs on costumes 
we wanted to purchase. I ended up being 
an impromptu translator between my 
troupe and Sahar Okasha, helping out. 
with sizing, color choices, and pricing. 

After an hour of trying on costumes, 
we had a surprise visit from Dina herself. It 
was just like a moment in a comedy when 
the character is barged in on with nothing 
but their underwear as they unsuccessfully 
try to cover themselves up with their 
hands. It was a moment I would never 
forget, and I was over the moon about. 
it, regardless of what I was—or wasn't— 
wearing. 

‘The big day had finally come, and all 
the work and time we put in was over in a 
blink of an eye. As for how it turned out, 
we killed it. It was so fun and amazing. 
All the hard work we put in paid off. And 
when it was time for Dina to go on, all the 
dancers huddled closely together behind 
the curtains and watched the action on the 
stage, taking in the majesty that is Dina. 
As the night came to an end, we eventually 
said our sad goodbyes, as we wouldn’t 
be dancing together again as that group. 
Tr wasa special four months we spent 
together, and definitely one we would 
never, ever forget. 


teacher led the way as we quietly nodded 
and diligently danced the choreography, 
hoping to remember it for the next 
rehearsal. Luckily, by the end of all the 
rehearsals and time spent together, we 
became a tightly knit group of women, 
who had fun with and supported cach 
other. 

After our last rehearsal, we walked 
over to the prestigious Park Hyatt Hotel 
in Shinjuku, where we were greeted with a 
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By Jenna Enoka 


Looking at my small five- 
foot-tall, one-hundred-pound 
frame, you might assume 
that I don't have much of an 
appetite. However, looks can 
be deceiving. From a young 
age I’ve always loved eating, 
and never was this more apparent than 
when ice cream was involved. In fact, my 
passion for ice cream was so strong that 
growing up, I would hide my dessert stash 
at the back corner of the freezer, behind 
frozen vegetables, just so no one would 
find it. As an extra precaution, I would 
even place sticky notes on the containers, 
warning my brother of the consequences 
he would face if he ate any of my cold 
sweets. 

Naturally, my love of ice cream was 
not forgotten when my family and I visited 
Japan in 2018. While many travelers, 
including my brother, might salivate over 
the anticipated sashimi at Tsukiji market, 
ora wagyu steak at a teppanyaki shop, my 
priorities were focused on where I could 
satisfy my need for ice cream. In Japan, 
my favorite ice-cold treat can be found on 
just about every corner—-in restaurants, 
vending machines, convenience stores, 
and even in small shops on the summits of 
mountains. 

My treasure hunt in Tokyo began in 
a 7-Eleven at the corner of our hotel. My 
absolute favorite was the Jumbo Choco 
Monaka ice cream, a better version of a 


McDonald’s chocolate-dipped soft serve. 


Inthe first 
bite, my teeth 
sunk into the 
crisp wafer-like 
shell, hit the 
smooth vanilla 
ice cream next, 
and finally 
crunched 
down on the 
chocolate- 

bar filling. What surprised me most was 
that the waflle-like outside was not soggy. 
Later I found out that the company 
strategically seals the wafer with a thin layer 
of chocolate, so that it does not touch the 
moisture of the ice cream directly. 

On our side trip to the countryside of 
Hakone, I encountered unusual soft-serve 
flavors. After numerous transfers of rail 
cars throughout windy mountains and a 
ride up the cable car ropeway, we made it 
to the summit of Owakudani. Owakudani 
isa volcanic alley known for its black eggs, 
or kuro-tamago, which are boiled in the 
natural hot sulfur springs. However, I 
had less of an interest in the exotic eggs 
themselves, as my eyes had already spotted 
an intriguing advertisement for egg ice 
cream. Although I was a bit skeptical 
about purchasing the audaciously yellow 
treat, I decided to give it a try nonetheless. 
Unlike traditional ice cream stores, 
where the smell of freshly baked waffle 


cones persists across an entire block, the 
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sulfuric springs scent is unappetizing. 
Even so, I was pleasantly surprised by the 
egg flavor, which tasted nothing like the 
boiled-cgg-scented air around me. The 
flavor resembled a custard, much like the 
traditional Chinese egg tarts I grew up 
cating in dim sum restaurants. I was also 
able to steal a bite out of my brother's 
jet-black vanilla ice cream, which was dyed 
to resemble the black sulfur eggs. Despite 
the intimidating coloration of these flavors, 
the ice cream was normal, and surprisingly 
delicious. 

Heading back to Tokyo to end our trip, 
we saved the best spot for last. Although 
we got lost, and had to ask non-English 
speaking locals for directions, the adventure 
to the restaurant was well worth it. I could 
rave endlessly about Kaikaya by the Sca's 
sakura (cherry blossom) ice cream. Besides 
the remarkable nature of the main courses, 
the ice cream was a star menu item in itself. 
T'm usually not inclined toward getting 
floral flavors like lavender or rose, but the 
sakura had a mild and sweet flavor I could 
not resist. The ice cream was served in clear 
frosted bowls with tiny metal spoons, and 
surrounded by a pool of delicate ice-cold 
milk. I found myself licking every last 
drop, and hoping I could swipe bites from 
the bowls of the slower eaters around 
me. Although endings to trips are often 
bittersweet, I experienced no bitter tastes 
during mine, only sweetness lingering on 
my tongue. 


Jenna Enoka grew up in Honolulu and graduated from Punahou School in 
2017. She is currently an undergraduate at Occidental College pursuing a 
degree in cognitive science and East Asian studies. 
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The Buddha once said, "Smiling Face, 
Loving Words." Each day, even when we 
might feel that we have nothing to give, 
we can give the world our smiling face and 
loving words. 

As we leave our homes in the morning, 
we can be forgetful of the fact that each 
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we need not be self-indulgent, especially 
when the world is filled with gift-giving 
and loving words. The sun, air, trees, and 
the ground we walk on support us and 
give to the world their loving words. When 
the support of the world is all around us 
and always there, why not reflect this in a 
smile? Even the smallest smile speaks your 
voice of loving words to the world. Give 
loving words. Loving words are considerate 
words of an empathetic heart. Loving 
words do not hurt others. 

Smiling faces and loving words cost 
the giver nothing but are a fine offering, 
even if one is poor. With your gift, others 
begin to smile, and the world changes and 


“smiling Face, Loving 
Words" 


of us has great gifts to give. Hardship, 
loneliness, or things not going our way 
can make us self-absorbed and filled with 
self-pity. Although this is only natural, 


keeps on changing for the better. 

Today and each day, let us set out with 
a smile and greet others with loving words. 
Good morning! 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
Sho currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii. 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
and graduate school in kyoto. 
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NEWS FROM JAPAN —() 
SOCIETY & CULTURE 


Japan is Gearing Up to 
Showcase New Technologies 
During Tokyo 2020 
Olympics/Paralympics 


The last time that the Olympic Games 
were held in Tokyo was in 1964. These 
games served as an important moment 
for Japan. By showcasing technological 
advancements like more precise 
timekeeping systems, LCD screens, and a 
new high-speed bullet train system, Japan 
showed that it had not just recovered from 
World War Il, it had reemerged as a global 
power. However, nearly 60 years later, 
Japan isin a very different situation. Its 
population is declining and development 
of new and exciting technologies have 
become commonplace all around 
the world. Nevertheless, Japan is still 
determined to use the upcoming games 
asa way to impress the world through 
science and technology. “Our vision for 
the 2020 Games includes an aspiration to 
make them the most innovative in history,” 


Japan’s Government Wants 
Men to Use Parasols 


Japan’s infamously hot and humid 
summers can be pretty brutal. In fact, in 
2018 high summer temperatures resulted 
in anew record, with almost 100,000 
people being taken to the hospital due to 
heatstroke. With figures like this it's no 
surprise that Japan's government is looking 
into ways of protecting its citizens from 
the high temperatures of the country's 
summers. One of the latest ways in which 
itis trying to do this is targeted specifically 
at men and involves something that many 
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says Masa Takaya, spokesperson for Tokyo 
2020. 

But what exactly are we expecting 
to see this time around? Masanori 
Matsushima, who manages Panasonic’s 
Olympics department, claims that even as 
soon as people are getting off the planes 
in Tokyo, they will sce new technology. 
He has talked about multilingual robots 
that can help travelers get around. Further, 
the company has also announced that 
they will be providing Power Assist Suit 
exoskeletons. These will be used to help. 
workers lift heavy items with relative ease. 

Of course, with the huge influx of 
non-Japanese-speaking visitors that will be 
in Japan during the games, one of the main 
concerns is communication. This is why 
plans are being made to make a system that 
can translate from voice to text seamlessly, 
thus allowing for more efficient translation 
and facilitating interactions. 

Japan’s national public broadcaster, 
NHK, is also hoping to wow viewers 
with technological advancements, having 
announced that they will be broadcasting 
the Games in 8K resolution. Work on 
cameras, displays, and broadcasting 


would consider to be feminine: parasols. 
This new campaign, which is being 
handled by Japan’s Environment Ministry, 
is intended to promote usage of parasols 
among men in Japan. The ministry has 
produced and distributed informational 
materials to Japanese department stores 
nationwide. The Environment Ministry 
is hoping to change the perception that 
parasols are only for women by touting 
the many benefits of parasol usage in these 
materials. 
According to joint research by 

the ministry and Nippon Industries 
of Technology, subjects using parasols 
instead of just hats 
perspired about 
17% less. Further, 
the research also 
noted that stress 
caused by heat 

y could be reduced by 
Kala up to around 20% 
when parasol usage 
is combined with 
removing one’s 
jacket or other item 
of outerwear. 


Another key 
part of the Japanese 
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systems are all underway, so as to ensure 
NHK’s 8K broadcasts all go off without a 
hitch. 

Plans arc also underway so as to 
have self-driving cars and buses be highly 
visible during Tokyo 2020. They will be 
used to shuttle people back and forth 
between designated locations. This even 
includes self-driving taxis for people who 
do not want to wait for a bus. They are 
also hoping to showcase environmentally 
friendly cars, such as ones that utilize 
hydrogen as fuel. This can help to reduce 
the amount of carbon that many cars 
release into the air, thus helping to reduce 
the environmental impact that cach car 
has. “The idea is to show that hydrogen 
vehicles can be part of everyone’s life 
and that people take that away from the 
Games,” says a spokesperson for Toyota. 

So it seems as if the 2020 Tokyo 
Olympics Games are turning out to be 
one to remember. While it is unclear 
if they will be able to surpass the wow 
factor that they achieved in 1964, they are 
certainly getting close in the amount of 
technological innovations they plan on 
unveiling. 


government’s parasol push involved 
encouraging children to give their fathers 
parasols this past Father’s Day. 

Although this is the first campaign 
of this kind, the ministry has previously 
teamed up with local municipalities 
in order to allow men to try out using 
parasols for free at special events. However, 
this effort appears to not have been very 
successfull due to reluctance on the part of 
men to use parasols, which are still seen by 
many as something only women use. 

Ina report by TV Asahi, an employee 
at a Japanese department store explained 
that men tend to prefer parasols with 
extra features such as a button that can be 
used to both close and open the parasol 
with just one push. The report also 
showed a small number of men who had 
already become parasol converts. While 
one explained that he used a parasol to 
avoid the sun, another man specifically 
mentioned that his use of a parasol had 
to do with his concern over developing 
sunspots. 

With the relentless heat of Japan’s 
summers showing no signs of going away, 
it certainly looks like this is as good a time 
as any for parasols to become a new must- 


have item for Japan’s legions of salarymen. 


FOOD & TRAVEL 


You Can Now Get 
Cold Sweet Coffee 
Gelatin “Soba 

Noodles” in Japan 


If you've ever been in Japan during the 
summer, then there's a good chance you've 
come across “coffee jelly” (kabhi zeri). This 
chilled sweet coffee-flavored gelatin dessert 
isa staple of summer in Japan and no 
doubt a favorite treat of many coffee lovers. 
However, for the folks at Tanuki Coffee—a 
coffee shop in Chiba Prefecture’s Kisarazu 
City—it appears that regular coffee 
jelly just wasn't enough. Instead they've. 
decided to take things to a whole new level 
by offering swect coffec jelly in noodle 
form. 

Dubbed “Coffee Jelly Soba,” this 
unique take on coffee gelatin takes 
inspiration from zaru soba, which is a 
popular summer dish in Japan made up 
of cold soba noodles and a dipping sauce. 
However, unlike regular soba, there is no 
buckwheat in these noodles. Rather, the 
key ingredient in these noodles is Tanuki 
Coffee’s special French-press brew. 

Much like regular cold soba, these 
gelatin coffee noodles also have a dipping 
sauce. However, there’s no need to 


worry because they don’t come with the 
standard mentsuyu sauce, which is made 
with ingredients like soy sauce and dried 
bonito flakes. Instead the noodles are 
accompanied by a sweet and tart blueberry 
dipping syrup, which is made from locally 
grown blueberries and which is supposed 
to complement the sweet and tart notes of 
the coffee noodles very well. And for that 
extra kick of flavor you can add a pinch of a 
special matcha (green tea) condiment. 

Also, yes, you are supposed to eat these 
gelatin soba noodles just like real soba: 
with chopsticks. 

Tanuki Coffee's Coffee Jelly Soba went 
on sale on June 29 for 650 yen (~$6.00 
USD). It will no doubt be a limited-time 
seasonal item, but if it turns out to be a hit, 
then it will likely be back just in time for 
the hot and humid heat of next summer. 

Tanuki Coffee is located at Gion 


1-26-9, Kisarazu City, Chiba Prefecture, 
292-0052.train, it looks like this may 
become a popular day trip spot, especially 
for families with young aspiring ninja. 


ection is brought to you by Japankyo, your source for odd & 
interesting news from Japan and home of the Japan Station podcast. 
For more content like this, visit www. 


.com. 


Need free Medicare counseling? 
Hawaii SHIP is here to help! 


Individuals are now living longer than ever due to 
advancements in medication and preventive services. In Hawaii 
and around the world, we can see an increase in our elderly 
population. From now until 2030, it is estimated that 10,000 baby 

oomers are aging into retirement each day. A silver tsunami is 
coming! With so many individuals turning 65 years and older, 
many have questions regarding Medicare 

But where do you go, and who do you turn to when you 

have these types of questions? Since 1992, the federal government 
has provided federal funding to support the SHIP programs in 
54 states and territories to provide much needed assistance to the 


public. 


HAWAI'I 77 


STATE MEALTH INSURANCE ASSISTANCE PROGRAM 


LOCAL HELP FOR 
PEOPLE WITH 
MEDICARE 


Hawaii SHIP is a program under the Hawaii State Department 
of Health, to help anyone who has questions about Medicare 


TURNING 65 SOON? WANT TO ENROLL LATER? 


The Hawaii SHIP is administered by the Department of 
Health and located in the Executive Office on Aging. Hawaii 
SHIP provides free, local, one-on-one Medicare counseling to 

the public. Just call Hawaii SHIP at 808-586-7299 or visit their 
website at www.hawaiiship.org and leave your name, number, and 
a brief message about your issue. A dedicated and certified SHIP 
volunteer counselor will contact you within 3-5 business days. 
Hawaii SHIP volunteers go through rigorous Medicare trainings 
and are well versed in providing information regarding Medicare 
health plan options, enrollment, coordination of benefits, and so 
much more. 

If learning more about Medicare and helping others is 
something that interests you, please contact Hawaii SHIP to 
receive a volunteer application packet. Or give them a call with 
your Medicare-related questions. Don't miss the boat, contact 
Hawaii SHIP today! 


Advertisement 


Y Volunteer counselors can help with eligibility and enrollment 
Y Provide important deadlines so you avoid late penalties 
v Help with your Part B premiums, copays, and deductibles 


Thi 


is a FREE service so call today 


Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 


If you like helping others and want to join a great team of 
volunteers, email hishipoffice@gmail.com for more info. 
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ROOTS 


We continue our look 
into the sweeping 
five-generation story 
of the Miwa family 


We return to the Miwa family history 
for the second installment of this three- 
part series based on Tom Coffman's book 
Tadaima! I Am Home: A Transnational 
Family History. As World War II was 
ramping up, esteemed Japanese American 
businessman James Seigo Miwa was doing 
his best to straddle two worlds: his life with 
his family in Japan; and his community, 
businesses, and allegiances in Hawai. 

His wife and three children had moved 

to the family compound in Hiroshima, 
where they had a thriving property rental 
business, and enjoyed a lush lifestyle with 
Western trappings. Meanwhile, James 
Scigo owned multiple businesses in 
Hawaii, with an outpost in San Francisco. 
Asa well-to-do food importer, he joined 
the wartime Territorial Food Committee 
to offer his expertise. Unfortunately, in 

a wartime atmosphere of anti-Japanese 
paranoia, this only called attention 

to himsel£as a prominent Japanese 
businessman—and potential spy. He was 
arrested, alongside hundreds of other 
influential Japanese American citizens 

in Hawaii. While the Miwas had been in 
Hawaii for three generations, James Seigo 


was born in Japan—and given his close ties 
there, was considered an enemy alien. OF 
to the internment camps he went. 
Questioned extensively, Miwa refused 
to declare an allegiance to either Japan 
or America. Asa result of his refusal to 
declare an unabashed allegiance to the 
U.S., he was branded a Japanese loyalist, 
cut off from his family, and detained at 
Sand Island until his eventual transfer 
to the Lordsburg Internment Camp in 
the desolate desert of New Mexico. He 
and his fellow detainees were in large part 
educated, professional men, who had 
had leadership roles in public life. In the 
internment camps their lives took on a 
numbing routine. They were forced to 
work and live in filthy conditions, caged 


by barbed wire, and surveilled by armed 


Torn Between 
Two Counties 
By Phoebe Neel 


guards. James Scigo was well respected 
among the others, and he was even elected 
as the leader of his block. Two-thirds 

of those detained during the war were 
American citizens. Feeling betrayed, some 
chose to be repatriated to Japan. James 
Seigo stayed solidly noncommittal, not 
expressing allegiance to either country. But 
as the war worsened and his concern for his 
family in Hiroshima grew, he requested to 
be returned to Japan. When time dragged 
on with little effect, he wrote to the former 
U.S. ambassador to Japan, volunteering 

to translate for English-speaking internees 
throughout Japan-occupied territories. His 
request became tied up in red tape, but 
eventually he was chosen to be exchanged 
back to Japan as part of the Pacific war's 
second prisoner exchange. 


Courtesy of Stephon Miwa: 


TOM COFFMAN 


Miwa and 1,400 fellow internees sailed 
toward Japan. In a show of good faith to 
the Japanese government, the Americans 
chartered a pleasure cruise for the journey, 
serving celebratory delicacies like filer 
mignon and wine. The prisoner exchange 
occurred in the then-Portuguese colony 
of Goa on the southwest coast of India. 


We're collecting donations to support the amazing kids of Aloha State Sumo! 
A $20 donation gets you a bumper sticker. 


For every $ 100, we'll give you a t-shirt (only men's sizes, pre-shrunk). 


Send all donations along with the information requested below and a check made 


payable to Aloha State Sumo Association to: 


Wasabi Sumo 
1750 Kalakaua Ave. Suite 111 
Honolulu, HI 96826 


Name: 


James Seigo saw the rough conditions of 
the Japanese ship he boarded as evidence 
of Japan’s stark decline during the war. 
He and his shipmates returned to a 
deteriorating Japan, with barely available 
food and little energy to power basic 
necessities. He began to believe that Japan 
would eventually lose the war. 

James Seigo was barely home in 
Hiroshima before Japanese officials began 
to interrogate him about his allegiances. 
His nearly thirty years of living in the 
U.S. raised their suspicions. When asked 
by the government which country he 
thought would win the war, James Seigo 
answered honestly that he thought 
America would win—an unacceptable 
answer. Once again, James Seigo found 
himself under accusations of treason, 
this time by the Japanese government. 

He was questioned vehemently and was 
even shadowed when he went about in 
public. In response, he increasingly isolated 
himself and became tight-lipped about 

his war predictions and personal beliefs. 
Unlike the past two generations of Miwa 
men whose intentions were to return to 
their homeland of Japan, for James Seigo, 
it was unclear if he was a man with two 
countries, or none at all. :* 


Address: 


Phone: 


Email: 


T-shirt size & quantity (if applicable): 
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We will pick up the story of the Miwa 
family in the next issue of Wasabi. However, 
if you would like to read the entire story 
of the Miwas, you can do so by purchasing 
a copy of Tadaima! I Am Home: A 
‘Transnational Family History, available 
now wherever books are sold. 
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Art & Culture 


Fujima Takamasa 
discusses his life as 
well as his passion for 
traditional Japanese 
dance and kabuki 


It's the night of the show and the 
costume room at the University of Hawaiʻi 
at Mánoa's Orvis Auditorium is almost 
silent. Performers remove their slippers 
and shoes as they take turns stepping onto 
a large blue tarp to wait for their costume 
dressers to drape them with layers of 
ornate fabric. 

The mood is calm and serious. Special 
guests and friends of the performers give 
respectful bows and head nods before 
the doorway frames their entrance. The 
only voices that can be heard are those 
of the costume dressers and young 
assistants, who speak in hushed tones. The 
performers barely make any sounds, only 
speaking when spoken to and careful in 
their movements before and after getting 
dressed. 

Just as the mood is beginning to feel 
oppressive, Fujima Takamasa steps out of 
his tiny three-by-four-square-foot dressing 
room.' With freshly applied stark white, 
blue, and black kabuki-style makeup on his 
face, the always-jovial seasoned performer 
eases the tension by cracking jokes with 
his fellow performers. He’s the star of 
the show and the director and chairman 


Born to 
Perform 


By Kristi 


of Harmony of Japan, a nonprofit 
organization dedicated to sharing Japan’s 
culture through the arts of traditional 
dance and theater. The performance he 
and his team are preparing for is a joint 
one with the Hawaii Gagaku Society, and 
this is the fourth time in five years they ve 
put on a show in Hawaii. Although the 
organization he heads is still young, the art 
Fujima practices is anything but. 


Discovering Age-Old Traditions 

“What we're doing is a dance that 
dates back to the Edo period,” Fujima said 
during an interview with Wasabi a week 
prior to the October 2018 performance 
mentioned above. A master of Nihon buy 
(traditional Japanese dance) and an expert 
in kabuki theater, Fujima has spent his life 
sharing these art forms with the world? 

‘Though two distinct art forms, Nihon 
buy6 and kabuki are nevertheless deeply 
connected. Within the vast repertoire of 
skills that a kabuki actor must master is the 
traditional form of Japanese dance known 
as Nihon buyó—thus the line between 
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these two art forms can sometimes be 


hard to draw. Fujima says his interest in 
both these art forms began quite early. In 
the case of Nihon buyé, he says it was all 
thanks to his grandmother. She herself 
was a practitioner of Nihon buyd, and he 
still remembers taking an interest in the 
art form after watching one particularly 
grand performance her troupe did in 
his hometown of Musashimurayama in 
western Tokyo. 

As for kabuki, Fujima remembers 
becoming obsessed with it very early 
on, scouring libraries and sneaking in 
late bedtimes to read or watch (on TV) 
anything to do with kabuki. "[My parents] 
would tell me, ‘Go to sleep! Go to sleep!" 
but I just couldn't stop,” Fujima says with 
a hearty laugh. Fujima still recalls, as a 
child, coming across kabuki performances 
being broadcast on the radio and being 
utterly mesmerized. “I didn’t understand 
anything that they were saying but I 
couldn't stop listening. I hadn't heard 
anything like that before, but it was 


wonderful.” 


Taking Ownership of One's Passion 

It was when he was in the sixth grade 
that Fujima decided that he just had 
to see a kabuki performance in person. 
He recalls asking his mother if he could 
attend a performance. Although she 
declined to take him, she insisted he try 
going by himself. “She said she was too 
busy,” Fujima continued, laughing. “Not 
once did she take me—which was good, 
because I think I learned from my mother 
that when there’s something you want to 
do, you have to just do it. We all have this 
tendency to rely on others, but through 
my mom I learned that you do what you 
want to do.” 

In the following year, 1985, Fujima 
visited the National Theatre in Tokyo 
by himself to watch a special kabuki 
performance that was part of a three- 
month festival to commemorate the famed 
kabuki actor Ichikawa Ebizó X becoming 
the twelfth person to take on the name 
Ichikawa Danjüro. Fujima, who was then 
in his first year of junior high, had to 
keep a school journal that was checked 
regularly by his teachers. In this journal 
Fujima wrote about his love of kabuki and 
the excitement he felt over getting to see 
a kabuki performance for the first time. 
Unfortunately, when his teachers read his 
journal, they were utterly confused at the 
idea that a teenage boy would ever take 
an interest in a traditional art form like 
kabuki. As he recalls the incident Fujima 
raises his voice, pretending to be one of his 
former teachers who read his diary. “They 
had called me in for a meeting, just me and 
ten teachers from the school, to basically 
tell me that I’m weird. I was in shock. I 
didn’t understand why it was strange to 
want to learn about our Japanese art.” 

After the meeting with his teachers 
and the ensuing ridicule from his 
classmates, Fujima realized that the art 
of kabuki wasn’t appreciated by the 
average Japanese person. Japan's booming 
economy, says Fujima, was the focus of 
attention and a primary source of national 


pride during that time, and traditional 


Japanese art forms and customs were 
unappreciated by many. 

Despite ridicule from his peers and 
instructors, Fujima followed the advice of 
his mother and kept persisting in following 
his passions. One thing he did was begin 
studying Nihon buyà. Though not the 
Fujima style that he practices today, at the 
age of 14 Fujima started to learn from his 
grandmother. But not long after he had no 
choice but to prioritize studying for high 
school entrance exams over dance. 

Thinking that he wanted to continue 
learning about kabuki and Japanese 
theater, Fujima would go on to attend 
Nihon University, where he studied in 
the art department and was a part of the 
kabuki research club. It was also around 
this time that Fujima dedicated himself 
more than ever before to practicing Nihon 
buys. 


A Responsibility to Continue 

Fujima graduated from Nihon 
University, having studied playwriting. 
Since then he has gone on to work 
extensively in both theater and TV. 
Aside from working as a consultant and 
choreographer for numerous plays and 
television shows, he has also written his 
own original works, and even worked 
alongside Yukio Ninagawa, a respected 
and innovative Japanese theatre director 
particularly well known for his Japanese- 
language productions of Shakespeare 
plays and Greek tragedies. His work with 
his nonprofit group Harmony of Japan 
has also allowed him to show people the 
wonder of traditional Japanese dance in 
an ever-growing list of far-off places. Aside 
from Hawaii, Fujima has performed in 
Lithuania, France, and Russia. 

Now in his late 40s, Fujima has spent 
most of his life in theater. It’s where he’s 
the happiest and most at home—playing 
another role, mesmerizing the audience 
with grand stories and the spectacle of 
dance. That audience appreciation is 
the main reason that he continues to 


share his craft by performing, directing, 
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choreographing and writing. "We're 
carrying the tradition and responsibility 
of our ancestors,” Fujima concludes. “It’s 
important to keep that going.” 


The Grand Finale 

Cut back to the Orvis Auditorium 
dressing room on the night of Fujima's 
most recent performance in Hawaii. 
As the performance comes to an end 
with the last piece, entitled “Etenraku 
Nokorigaku-sanben," the audience roars in 
approval. Thanks to this performance, the 
audience members are able to take home 
an authentic piece of Japanese culture— 
something that Fujima and many other 
performers of traditional Japanese arts 
would like for everyone to experience, if 
given the opportunity. #2] 


Stay tuncd to Wasabi for news regarding 
future performances of Takamasa Fujima 
in Hawaii. To watch a video of Fujima shot 

on the night of the 2018 performance in 

Hawaii, visit the Wasabi Instagram page 
(@Read Wasabi) or scan the QR code below. 


se 


(Opposite page top to bottom) 


Fujima Takamasa in costume at his October 2018 
UH performance in the insert Fujima can be seen 
without makeup. 

Fujima Takamasa applying makeup before his 
October 2018 performance. 

(Top to bottom) 


Fujima Takamasa being dressed backstage at Orvis 
Auditorium 


Fujma Takamasa onstage at Orvis Auditorium 
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New Age Technology 
for Seniors with 
Dementia 


By Kathy Wyatt 


It has been proven that keeping a 
person engaged, active and social can delay 
the decline in patients with dementia. 

This includes socialization, exercise, brain 
stimulation and fun! Adult day care is one 
place that these patients can come to get all 
of these stimulating activities. 

Hale Hau'oli Hawai'i, a non-profit 
organization that provides adult day care 
has come upon some exciting discoveries in 
high-tech gadgets that help patients with 
dementia become more engaged, and there 
is more in the near future. 


In March, 2019, Hale Hau'oli Hawai'i 
was introduced to a new company that 
developed a headphone system for seniors 
with hearing loss. The headphones 
operate on the blue-tooth premise as 
they are connected to a transmitter and a 
microphone that is used by an operator. 
Each set comes with 10 headphones, one 
transmitter and one microphone. Since we 
had some clients that did not participate 
a great deal in activities, like Bingo, Bible 
Study and Sing-a-long, we thought we 
would give this system a try on a trial 
basis. The results were phenomenal! The 
first day that we used this system, some 
of those clients that hadn't participated 
suddenly had huge smiles on their faces 
and they became totally engaged. One of 
the clients had been very withdrawn until 
the headphones were placed on him and 
now he is our lead singer! Even some of the 
clients that have hearing aides have been 
able to hear better and participate more. 
Besides this headphone system, 
there are other high tech instruments to 
help clients with dementia. One such 
instrumentis a vitual reality system that 
stimulates memories and thus increases 
participation. Pictures of family members 
can be uploaded into the system and it 


Mon.-Fri: 8:00 a.m. — 5:00 p.m. 
Request for drop-off as early as 6:00 a.m. and pick-up as late as 7:00 p.m. (extra fee) 


Free 4-hour Trial 
(Pre-admission physical and assessment required) 


From $75a day 
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can stimulate the client to remember 
experiences and family members that. 

thcy might not think about on a regular 
basis. The system can take them to streets 
where they used to live, travel to countries 
that they may have lived in, take them to 
new places. It's very exciting how many 
different uses this system has. 

Other studies show how useful tablets 
are for clients with dementia. Games 
and pictures, among other things, can be 
uploaded to tablets. The keys are large 
making it easy for them to use, the print 
can be large for ease in reading, and there 
are easy games and reading options for the 
clients to use at their own pace. 

These are just a few ideas on what high 
tech can do for seniors with dementia. 
Hale Hau'oli Hawai'i has applied for 
a grant so that we can purchase more 
headphones, virual reality sets and tablets 
for our clients, based on the tremendous 
success we've had with the headphones. 

Ir’sall about keeping our clients 
happy, engaged, and active. 


Hale Haw oli Hawai'i 
98-1247 Kaahumanu Street, Suite 207 
Aiea, HI 96701 
(808) 798-8706 


Hale Hau'oli Hawai'i will do more than offer a safe place to stay and basic health monitoring. 

We also provide a range of activities designed to keep our participants engaged socially & ore 
- Assistance with eating, toileting and walking 

+ Assistance with medications 

+Health monitoring (vital signs, meal & fluid intake) 


For more information contact: 
Kathy or Shana at 


(808) 798-8706 


You'll Never 
Be Your 
Parent's 

Parent 


( )—— Thinking about Aging 


By Gary A. Powell 


Once in a while I hear the comment, 
“It’s like I have become the parent and they 
have turned into the child!" —referring to the 
sceming reversal of roles in especially severe 
cases of dementia or other incapacity. Can 
you imagine the impact this statement could 
have on your parent? In the fuss and worry of 
caring for all the needs of a loved one, it is too 
easy to forget that this person is your parent 


and will always be your parent. Trying to 
care for and maintain their dignity asa 
parent may seem difficult, but that is more 
of our own making than not. 

Howard Gleckman puts it like this: 
“If you are the adult child of an aging 
parent, you will always be their child and 
they will always be your parent. They may 
need your help with the most intimate 
personal care. But you will never become 
their parent.” (Forbes Personal Finance, 
9/04/2013). When caregivers believe that 
they are in the role of parenting their own 
parent, the emotional toll this misplaced 
sentiment takes on them is due largely to 
their assuming the wrong role. 

Not too long ago a client shared 
with me his overwhelming sense of 
responsibility in caring for an aging parent. 
He worried that their diet was not right, 
that they did not exercise enough, that they 
refused medication and did not cooperate 
with doctor visits—even after he had 
taken off work and rearranged his whole 


schedule! “They are going to end up sick or 
dead the way this is going!” he exclaimed. 

We talked at length about the 
condition of his parent’s health, their 
cognitive difficulties, and his frustrations 
in trying to provide care. He blurted 
out, “My kids were a lot easier—at least 
Iknew they would eventually grow up!” 
We both grew quiet as he realized where 
his thoughts were taking him. Aging is as 
much a part of living as being born, and 
accepting that this adult phase of life also 
will transition is sometimes difficult to 
face. 

The transition for our aging loved 
ones is ultimately death, and finding 
the strength to accept that reality will 
help alleviate the emotional stress of the 
caregiving journey. 

Find the time to sit and reflect on 
what your caregiving really is—the physical 
expression of saying goodbye, 


The views expressed here are not necessarily those of Wasabi. 
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Island Happenings — — (when she was four years old. Every summer 


All About Hawaii's 
First Ube Festival 


By Kristen Nemoto Jay 


You may have seen the distinctive 
purple-colored vegetable known as ube 
(/oo-bay/) before. Often mashed and 
mixed into sweet dishes such as ice cream, 
jellies, or bread cakes, ube is known for 

its appealing color and creamy flavor. 

The vibrant vegetable is indigenous to 

the Philippines and has taken over foodie 
blogs and acclaimed restaurants in the past 
decade for its sweeter-than-sweet-potato 
flavor topped off with its playful violet 
coloring. 

Hawaii locals are no stranger to the 
eye-catching starch—including Apple 
Yadao, owner of Bahay Kubo Asian Store 
in Kailua-Kona on the Big Island. She’s 
been serving ube dishes and products since 
she first opened the store in September 
2017. Yadao was born in the Philippines 


and moved to Hawaii with her family 


Annual JCCH Gala Recognizes 
Business & Community Leaders 


By Sean Ibara 


The Japanese Cultural Center of 
Hawaiʻi (CCH) held its annual Sharing 
the Spirit of Aloha Gala on June 22%, 
honoring several business and community 
leaders. The awardees were: Coach Gerald 
Oda and the 2018 Little League World 
Series Championship Team, Lenn Sakata, 
Christine Kubota, Alan Oshima, Chef 
‘Alan Wong, and Carole Hayashino. 

About 700 people attended the event 
at the Hilton Hawaiian Village Coral 


shed return to the Philippines with her 
sister to visit her family, and eating ube was 
a distinctive childhood memory. "For me, 
ube is nostalgic,” said Yadao with a smile. 
"It reminds me and many other people of 
their childhood.” 

‘The popularity of ube shows on Bahay 
Kubo Asian Store’s Instagram page, with 
posts featuring ube dishes and products 
such as their halo halo dessert, ube cakes, 
and ube waffles garnering hundreds of 
Likes from loyal customers. The increase 
in popularity of the store’s halo halo bar, 
held every Saturday, prompted Yadao and 
her fiancé Donovan Perreira to brainstorm 
ideas for a festival featuring ube as the 
main event. 

“Teall started with our halo halo bar,” 
Yadao said. Halo halo, translated as “mix 
mix,” is a popular Filipino dessert that 
includes ingredients such as shaved ice, 
evaporated milk, sweetened beans, coconut 
shavings, fruit slices, brightly colored fruit 
gelatin, flan, and ube ice cream. “My fiancé 
and I would host the pop-up halo halo 
event at our store and have many different 
vendors specializing in Filipino cuisine 
come on Saturdays to also share their ube 
recipes. From there we realized that there 
was a market and that people would be 
interested in a ube festival.” 

The possibility soon turned into 
a reality when Yadao and Pereira 
spearheaded the movement, partnering up 
with Yadao's sister, Liza, and brother-in- 
law, chef Dayne Tanabe. Through their 
connections, Yadao was able to secure a 
venue and gather 20 food vendors and 15 
non-food vendors to participate in the 
island's momentous event. 

“Ube is so popular now, it’s hard to 


believe we're the first ones to put on a 
festival,” said Yadao. “We're just excited to 
get the word out there and grateful for the 
community's support.” 

The first annual Ube Festival will be 
held on Saturday, October 19 at the Hilton 
Waikoloa Village from 9:30 a.m. to 5:00 
p.m. The entrance fee is $5 for those aged 
12 and older, and tickets can be purchased 
in person at the Bahay Kubo Asian Store 
or via phone by calling (808) 238-0430. 
Yadao and her partners will be donating 
some of the proceeds to the Food Basket 
(a Hawaii food bank) and Childhope Asia 
Philippines. The food vendors will all be 
creating their own unique ube creations 
and will have a chance to win a contest and 
bragging rights for best savory or sweet ube 
dish. 

Other than being a part of Hawaii's 
first Ube Festival and sharing her favorite 
childhood food, Yadao is especially thrilled 
to help other fellow small businesses 
network with each other and get their 
names out there within the community. 
“We wanted to help provide local 
businesses with support and inspire them 
with ube,” said Yadao. “We also wanted to 
educate and share our Filipino culture with 
the community. You can learn so much 
through that cultural exchange. Those 
happy moments are created when you 
have food. People start to ask about your 
culture and then friendships and bonds are 
created. It’s a wonderful thing.” 


For more information on the upcoming Ube 
Festival (Oct. 19), visit the Bahay Kubo Asian 
Store on Instagram @bahaykuboasianstore. The 
Bahay Kubo Asian Store is located at 74-5467 
Kaiui St, Kailua-Kona, HI 96740. Tickets for 
the festival can also be purchased online via 
www.eventhrite.com. 


Ballroom. The 
Taiko Center of 
the Pacific kicked 
off the evening 
with a taiko 
drum performance. Senator Brian 
Schatz, Congressman Ed Case, and 
Governor David Ige were also on hand 
to congratulate the awardees, who were 
all selected for sharing the spirit of aloha 
through their work in the community. 
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In August 2018, Coach Gerald 
Oda and the Honolulu Little League 
team defeated South Korea to win the 
Little League World Series title. The 
team showcased the true spirit of aloha 
throughout their journey. Despite a 


hurricane looming in Hawaii during 

the team’s run, the group mustered the 
energy and concentration 4,000 miles 
away from home to deliver a dominating 
performance. 

In 1975 Lenn Sakata was a first-round 
pick of the Milwaukee Brewers. He played 
professional bascball for 11 seasons and 
was a member of the Baltimore Orioles 
1983 World Series Championship team. 
Sakata was also the first Japanese American 
player to appear in a World Series game. 
After his playing days he coached in the 
minor leagues. In 2001 he was elected to 
the Hawaii Sports Hall of Fame. Sakata is a 
graduate of Kalani High School. 

Christine Kubota has been involved 
in the Japanese American community 
in Hawaii for many years, She formerly 
served as board chair of the Honolulu 
Japanese Chamber of Commerce, the 


United Japanese Society of Hawaii, and 
the Japanese Cultural Center of Hawai'i. 
Kubota is also a volunteer with several 
other organizations, such as the Hawaii 
Senior Life Enrichment Association and 
the U.S.-Japan Council. She is an attorney 
at Damon Key Leong Kupchak Hastert. 

Alan Oshima is president and chief 
executive officer of Hawaiian Electric 
Company (HECO). Oshima joined the 
company in 2008 as a member of its board 
of directors. In 2014 he was named as 
CEO. He is credited with steadily moving 
HECO away from fossil fuels and into 
more renewable sources of energy. Oshima 
is also a council leader with the U.S.Japan 
Council. He is a graduate of Farrington 
High School. 

Chef Alan Wong has been part of the 
culinary industry in Hawaii for nearly 25 
years. In 1995, he opened Alan Wong's, 


a restaurant that has attracted not only 
Hawaii residents, but also tourists from 
around the world as well as celebrities. 
His cooking utilizes a wide array of local 
ingredients transformed into culinary 
masterpieces pleasing to both the eye and 
the palate. Chef Wong has won numerous 
awards, including being inducted into the 
American Academy of Chefs Culinary 
Hall of Fame as its Celebrated Chefin 
2013. 

The Spirit of JCCH Award was 
given to Carole Hayashino, past president 
of JCCH. Hayashino stepped into the 
role in 2012 and led efforts toward the 
establishment of the Honouliuli National 
Monument and JCCH’s Honouliuli 
Education Center. She also created new 
partnerships with Kristi Yamaguchi’s 
Always Dream Foundation and Monsanto 
Hawaii. 2] 


Interpreting Kabuki for 
the Next Generation 


By Sarah Replogle 


Monnosuke Ichikawa 
VIII intently watches the 
group of University of 
Hawaiʻi students dressed in 
traditional Japanese wear 
as they work to perfect the 
female-role routine they 
have been taught in just one 
intensive week of practice 
under his guidance this 
past June. A veteran kabuki 
actor from Japan, he now 
has a prominent role in 
the tradition of teaching 
English-language kabuki. 
This tradition started at the 
University of Hawaiʻi in 
1924, when the first English 
performance of kabuki was held, and it 
has continued until today. As a member 
of the prestigious Ichikawa kabuki family, 
Monnosuke understands the importance 
of passing down tradition. However, 
teaching in Hawaii has its challenges. 
"Finding the words to describe to students 
is the hardest part. Since I’m not the best 
at English, I’m really grateful to have 
Julie Ieza interpreting as I teach,” says 
Monnosuke. 

Asa specialist in Japanese theatre, 
University of Hawaiʻi at Manoa professor 
Julie Iezzi plays a vital role in ensuring 


Monnosuke's knowledge gets across to her 
students. With great care she interprets 
Monnosuke's words and translates detailed 
descriptions. “Hold your fan at the height 
of an iris flower in full 
bloom,” interprets lezzi. 
“Swing your arm like the 
pendulum of a clock, 

but not too forcefully.” 
The whole process is 
wonderfully complex 

with multiple layers—the 
instructor finding the 
Japanese to paint the 
imagery of the movements, 
the interpreter then taking 
that description and 
translating it into English, 
and the students then 
taking on the meaning 
and expressing it through 
movement. 

The three-week 
kabuki workshop held this past June 
marks the beginning of the main part of a 
project that has already been two years in 
the making. This four-year-long process 
comprises the University of Hawaiʻi at 
Manoa’s 2020-2021 Kabuki Training, 
Production and Outreach Project. In the 
recent summer workshop, participants 
first studied, under Professor Iezzi, one 
week of kabuki essentials such as history, 
conventions, terminology, costumes, and 
protocols. Then the next two weeks were 
led by Monnosuke, who taught kabuki 


voice, movement, and makeup. 
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Besides doing live interpreting for 
the students in training, Iezzi also is 
responsible for the poetic translation 
from Japanese to English of the text of 
the kabuki play that the students are 
working on, Shiranami Gonin Otoko 
(Five Men of the White Waves). As part 
of the outreach project, the students will 
perform three scenes from the play in 
English. Monnosuke will lead the training 
of the performers, and the music will be 
led by the man responsible for bringing 
Japanese kabuki back to Hawaii earlier 
this year, San'emon Tobaya III. The first 
month-long training is scheduled for 
November 2020, with further workshops 
planned during the lead-up to the public 
performance in April 2021. The students 
will take on the demanding task of first 
learning the original Japanese text, and 
then moving to English text while keeping 
the original Japanese intonation as they 
speak their parts. Through this project, 
participants will not only develop a 
personal appreciation for kabuki, but also 
have the opportunity to actively continue 
the long and distinguished legacy of 
English-language kabuki performances in 

E 


Stay tuned to Wasabi for information 
regarding the April 2021 kabuki 
performance mentioned in this article. 
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Anime Academia ——() 


Akira and the 
Bubble Era 


By Jayson Makoto Chun 


Take battling motorcycle gangs, 
clandestine human experimentation on 
children, and an out-of-control teen with 
psychic powers who can take on entire 
armies, set all this in a near-future (for its 
time) dystopian version of Tokyo, and 
you have the anime masterpiece Akina 
(1988). The movie placed a spotlight on 
the marginalized dregs of urban society, 
following the story of a teen biker gang 
leader named Kaneda as he tries to rescue 
his diminutive friend and fellow bike gang 
member Tetsuo from the clutches of the 
militaristic government of Neo-Tokyo. 
The friendship and rivalry between these 
two characters played a central role in 
this movie. After being captured by the 
government, Tetsuo is subject to intense 
human experiments, unlocking psychic 
powers but also driving him mad, and thus 
making him unleash his fury upon society, 
killing anyone who stands in his way. It 
is up to Kaneda to stop him, thus pitting 
friend against friend. 

This movie, which was adapted 
from the long-running manga series 
(1982-1990), reflected the unease during 
Japan's 1980s bubble period, a time of 
skyrocketing economic growth. Japan 
had become a world economic power, 
and there was even talk of the Japanese 
economy surpassing that of the U.S. Young 
males at elite universities could expect a job 
for life. (For most young women, however, 
the best economic prospects were to marry 
a rising salaryman.) But this pressure to get 
into the best schools was getting to young 
kids. And while much economic growth 
came from hard work and sound policy, 
much of it also came ftom speculation, as 
companies and individuals took out loans 
to buy land and assets, which they used as 
collateral to buy even more land and assets. 
When would this bubble economy burst? 

Akira reflected these fears with its 
portrayal of a dystopian future of Japan, 
with an authoritarian government, 
collapsed school system, dilapidated slums, 


and teen delinquents roaming the streets 


of the city. Families are nonexistent in this 
anime portrayal, perhaps reflecting both 
the worries over the breakdown of the 
family and also the bikers’ focus on male- 
male friendships. The authority figures 
command fear, not respect—for example, 
the police who brutalize the bikers and 
other suspects at the police station. 

Also, Akira represents a critique of 
the Japanese education system, which is 
divided into elite and non-elite schools and 
which subjects students to boring lectures 
and extreme test pressures. Those from the 
elite schools are destined for work at elite 
companies and stable lives as salarymen. 
Those who cannot pass the entrance exams 
for these upper-echelon schools are put 
into low-ranking schools for “losers” and 
are destined for failure. It is never explicitly 
stated, but the movie makes it clear that 
Kaneda, Testuo, and their friends are 
attending a school for those that Japanese 
society deems as “losers.” Though they are 
indeed intelligent individuals, their lack of 
the right connections combined with too- 
low scores on certain tests have left them 
with no other choice than to attend what 
in many ways is more akin to a prison than 
a school. This is a corrupt and unforgiving 
place where teachers slap students in the 
face as a means of discipline and classes 
seem to have no meaning, leaving them 
bored out of their minds and with little to 


look forward to. 


While the movie advertising focuses 
on biker leader Kaneda and his cool 
motorcycle—which has become one of the 
most iconic vehicles in all of anime— it is 
actually Tetsuo, the flawed anti-hero, who 
emerges as the more impactful character. 
Young viewers could relate to Tetsuo as a 
kid who was subject to too much pressure 
from authorities. Tetsuo was weak and 
always needed to rely on Kaneda to save 
him. But in a life-changing encounter, 
‘Tetsuo meets a wizened child on the streets 
of Neo-Tokyo. Tetsuo later is taken captive 
by the government—and while he was in 
captivity, it becomes clear that the wizened 
kids were subject to experiments and 
training by the government, prematurely 
aging them. Young viewers probably 
could identify with the children who had 
been experimented on in order to develop 
their abilities, since they were in the still- 
ongoing cra of cram schools and high- 
stakes pressure to perform well on school 
exams. 

After being experimented on, Tetsuo 
begins to undergo a series of mutations, 
unleashing an awesome inner psychic 
power. Unlike the obedient older kids he 
encounters, he goes crazy and proceeds 
to slaughter all those who oppose him— 
but far from being seen as a villain, he 
became relatable to stressed-out students 
who wished to strike out at the world 
around them. Later his power grows so 
much that his body physically transforms 
into an oozing mass of flesh, making him 
unrecognizable as a human—and yet even 
at the moment of his supreme power, he 
still has the insecurities of a teenager. 

Along with the theme of rebelling 
against an oppressive social order, in Akira 
one can also observe a focus on the stress 
that can be caused by the expectation of 
expressing one’s masculinity, or perhaps 
we should say hypermasculinity. Akira 
reflected a male-dominated bubble-era 
society, where men were the ones in charge 
and running society. Viewers used to 
the weak and indecisive male characters 
prevalent in today’s anime will be surprised 
at how Akira’s lead character Kaneda 
seems so confident and hypermasculine. 
He is so unbelievably competent that 
he can do incredible tricks with his 
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motorcycle, evade trained policemen, and 
even nimbly use large military weapons. 
Not too bad for a teenager. Reflecting the 
marginal role of women in the workplace 
at the time, women in the film are just side 
characters. They serve as sidekicks to the 
male gang and need to be rescued from 
distress. While Kaneda’s love interest Kei is 
a female resistance soldier fighting against 
the Neo-Tokyo government, she is quite 
incompetent with weapons and needs to 
be rescued by the teenager Kaneda. 
Interestingly, one could argue that 
Kaneda’s hypermasculinity further helped 
to make the weaker Tetsuo the more 
relatable character to alienated adolescent 
male viewers. Tetsuo gains superhuman 
strength through forced experimentation, 
which allows him to strike out with his 
inner rage. Tetsuo’s unleashed power 
shows that the authorities are not as 
powerful as they claim to be. He can easily 
and brutally brush aside the full force of 
the police and military and slaughter scores 
of the hated police at will. No doubt some 
youths influenced by the film felt that 
they too could rebel against the strict and 
oppressive society they found themselves 
in. The subtext of Akira could be seen 
as a strike at the economic system that 


Two ways to purchase: 


1 Send the completed form ond a check made payable to J Publishing LLC to: 


Wasabi Magazine 
1750 Kalakaua Ave. Suite M 
Honolulu HI 96826 


2.Pay via credit card by calling (808) 944-8383 


Get your Mahalo-chan 
canvas tote bag now! 


$1 8 (includes shipping) 


fueled the Japanese economic miracle. It 
is no coincidence that the final fight scene 
between Tetsuo and Kaneda took place 
at the Neo-Tokyo Olympic Stadium, an 
cerie allusion to the 1964 Tokyo Olympics, 
which served as a message to the world 
that Japan had recovered from the ruins of 
war. (And ironically, despite the sorry state 
Neo-Tokyo finds itselfin, the city is set to 
host the Olympics just a few months after 
the events of the movie.) 

Perceptive viewers will note that this 
is not the first, and will not be the last, 
anime franchise whose male heroes have 
powers unlocked by extreme stress and 
rage. Even in the wildly popular anime and 
manga series Dragon Ball Z, onc of the key 
themes is unlocking and activating inner 
powers through extreme anger and stress. 
We saw the main character Goku achieve 
his more powerful Super Saiyan form in 
Dragon Ball Z when the villain Frieza 
executes Goku’s friend Krillin. An angry 
Goku goes berserk with rage, turning into 
his Super Saiyan form to stop Frieza’s 
killing spree. Countless other Japanese 
animated series and movies have this 
theme of rage unlocking one’s power. And 
much like the hypermasculinity prevalent 
in Akira, in Dragon Ball Z, all the men 


banded together and fought, while the 
women were relegated to taking care of the 
home. This theme of rage unlocking one’s 
powers continues through today's anime. 
When the film came out, during the 
bubble era, viewers might have asked, 
What is the purpose of all the stress and 
pressure on the youth in society? The stress 
of the Japanese school system at the time 
was supposed to channel the students’ 
efforts into getting a good job after 
graduation. And as long as the economy 
continued to grow, hope remained that 
all chis stress might be worth it, Akina 
went against long-held beliefs, though, 
by suggesting that it would lead to society 
blowing up (reflected in the film in Tetsuo 
blowing up). But even if all that pressure 
were necessary to achieve financial success, 
what if the economy stopped growing? 
This high-pressure school system actually 
did show its limits when the Japanese 
economic miracle slowed down in the 
1990s—the subject of our next Anime 


Academia article. £4 


Look for the next installment of Anime 
Academia in the December-January 
issue of Wasabi. 
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Men's Grooming Salon SKY (Halekauwila St) 

Morning Brew (SALT complex in Kokooko) 

Nijya Market (Pikoi St) 

‘Oh! Sozai by KuruKuru Sushi (Keawe St) 

Shirokiya Japan Village Walk (Ala Moana Center) 

The Rice Factory (Kawaiahoo St) 


Waikiki 

Fronting Dior retail store (Kalakaua Ave) 

Fronting Hilton Hawaiian Village (off Kalia Rd, by bus stop) 
Fronting Sheraton Princess Kaiulani (Ka‘iulani Ave) 
Fronting Waikiki Business Plaza (Kalakaua Ave) 

Miyako Restaurant (Kalakaua Ave) 

Waikiki Yokocho (Kalakaua Ava) 


Hawaii Kai/Aina Haina/ Kahala/Kaimuki/ Kapahulu 
Aina Haina Public Library 
Coffee Tak (Kaimuki) 


Name(s) of gift recipient(s) and address(es) 


Howe susti(uorecciy) 


Nonstop Travel (King St) 


Yojmo-ya (king t) 
Kathi 


Marukai Wholesale Mart (Kamehameha Hwy) 
Times Supermarket (Kam Shopping Center) 


want to give a gift subscription to your friends? 


Write your message here and we'll include it in our 
special message card (pictured on left). 


‘Safeway (Salt Lake) 
Woimalu Plaza Shopping Center 


Don Quijote (Waipahu) 
Dots Restaurant (Wahiawa) 
Peterson's Upland Farm (Wahiawa) 


Kapolei/Ewa. 
Longs Drugs (Ewa Beach) 
Safeway (Kapolei) 


Times Supermarket (Kaneohe) 
Windward Moll (2nc-floor entrance) 


Hawaii island 

KTA Downtown Hio 

KTA Kailuc-Kona. 

KTA Express Kealakekua 

KTA Keauhou, Kona 

KTA Pucinako, Hio 

KTA Waikoloa Vilage 

KTA Waimea 

Gardena, California 

Bob's Hawaiian Style Restaurant 


Contact us if you would like to become 
a distribution location for Wasabi. 
(808)944-8383 mail@readwasabi.com 


3. 


Sender's information 


Name 


Address 


Phone. 


Email 


$12 (1 year, 6 issues) per recipient Credit Card: 


Exp 1 


Or send a check made payable to J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. #1, Honolulu, HI 96826 
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Dear Readers (O— Letter from the Editor 


About a year ago we got a message via the Wasabi Facebook account (e ReadWasabi) from someone in California asking about getting a 
subscription, I responded to the message as usual, but then I realized something. The person I was exchanging messages with was none other than Julie 
Fujii-Sakai. If you read our Feature story this issue—specifically the box about Chibi Usagi—then you know who that is. She is the wife of the creator 
of the famous comic-book character Miyamoto Usagi: Stan Sakai. After recovering from the shock that Stan Sakai was about to start getting issues of 
Wasabi in his mailbox, I couldn't resist, and asked if Stan would be willing to be interviewed for an article. To my delight he agreed. Within weeks I 
found myself interviewing him at the Hawaii Convention Center. And as if that wasn’t enough, during the interview Stan all of a sudden offered to 
do a cover for us. It's still crazy to me that a character as iconic as Usagi, which I remember from my childhood, is gracing the cover of the magazine I 
work on. In any case, the point of all this long-windedness is to express our gratitude to the Sakais. On behalf of all of us at Wasabi, thank you for your 
kindness and support. You can't see it, but I'm bowing profusely! 

On a completely different note, we'd like to address a few things about the Vegan Katsu Curry recipe from last issue’s Washoku Kitchen section. 
First, the recipe calls for Worcestershire sauce. Since standard Worcestershire sauce is not vegan, there should have been a note stating that vegan 
Worcestershire sauce should be used. Second, the recipe lists grated nagaimo as an ingredient. That ingredient was not necessary; it was a leftover from 
an older version of the recipe. It was also brought to our attention that much like raw taro, raw nagaimo contains calcium oxalate and thus can result 
in allergic reactions and harmful effects. Please remember to both check for allergies and fully cook nagaimo before consuming it. We apologize for any 
confusion that may have resulted from this recipe. 

Thank you for picking up this issue of Wasabi and sce you next time. 


Sincerely, 
Antonio Vega PH 1 
Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! Piease print your name and make sure to write legibly. 


Name, Ago. Phone. 
Stroot Address. City. 
Stato. Zip Code. Email 


1. Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3, Have you ever used the services of any of our advertisers? If so, how was your experience? 


4. We would like to hold more workshops in the near future. Are there any topics that you would like to learn more about? 


& Do you have any suggestions for our Hall of Fame section? To qualify, businesses must be 50 years or older and founded by someone of 
Japanese ancestry. 


6. Do you have a spouse who is originally from Japan? If so, have you ever had any cultural misunderstandings with your spouse? 
Please sharo! 


7.Prize Preference, No Preference. 


Entries must be received by 8/20/18. You do not need to subscribe for a chance to win Limit one entry por household. All survey responses may be quoted in a futuro issue of Wasabi. 
fra survoy responsa is uso, tho rospondent frst name, last initial and cty may be usod t for attsbuton purposes nies cthorwisorequostd by ta respondent. 
Prizes may occasionally vary in design from those pictured on giveaway page. Winners will be contacted directly and are not guaranteed the prize oftheir choice. 


Check here if enclosing a 

$12 check for Wasabi subscription. 
With what issue would you like us to 
start your subscription? # 


2. Mail: Complete the form above & send it with a $12 check made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite M, Honolulu, HI 96826 
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YAKITORI 


TORIKYU 


$190 


rm on page 46 & mail it to 
^... Wasdbi magazine 
1750 Kalakaua Ave., Suite M 
Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
No payment necessary to enter giveaway. 


2. Resealable Plastic Bag Pack 
w/ Panda Design (3) * 
20 bags in each box. Each bag measures 18 x 16.5 cm. 


3. Cooling Towel (2) 
Just wet it and it will foel cool to the touch. 
Approximately 30 x 100 cm. 


5.Funny/Cute Socks (3) 
4.Reiwa Era Commemorative Size: 23-25 cm (women's medium) 
Panda Golf Ball (i) 


Contains three golf balls. 


6. Fruit/Vegetable Zippered Pencil Case (4) 


8.Pikachu Moisturizing " 
Face Mask (i) 9.Stick-on Bathroom 


7.Earbuds (3) Mirror Wiper/Cleaner (2) 
Three kinds: Strawberry milk carton, fried egg. & poop. 


" Tl. Bath Powder (2) 
10. O- musubi Towel (1) Two scents available: Ramen or beef bowl. 
Japanese text reads o-musubi (rice ball). Measures 80 x 34 cm. 
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2020 JAPAN SPRING BREAK & 
CHERRY BLOSSOM' LAND TOURS 


Early Booking Discount Book by 08/31/19 & SAVE $75 Per Person! 


PUBLIC SCHOOL SPRING BREAK Eun 
March 14 (Sat) - March 22 (Sun), 2020 


SPRING BREAK 


Enjoy a Hot Spring Onsen Experience, a Gourmet Kaiseki Dinner PLUS 
All Standard Admission Fees! The Perfect Vacation for the Entire Family! 
6 Nts / 8 Days + 10 Meals (6B, 2L, 2D) 

Tour #1: Mar 14-21 + Mary Yoshino 

Tour #2: Mar 14 - 21 + Dennis Kawahara 
Tour 43: Mar 15 - 22 + Marie Kanealii-Ortiz 
Tour #4: Mar 15 - 22 + Harrison Kim Han 
Tour $5: Mar 21 - 28 + Josie Akana 


VISIT: Tokyo, Mt. Fuji, Hakone, Kyoto & Osaka 


9 Nts/ 11 Days 
als (9B, 4L, 6D) 9 Nts / 11 Days 
- 19 + Bryan Wauke 19 Meals (98, 6L, 4D) 


Tour #1: Mar 14 - 24 
Tour #2: Mar 15 - 25 - Cora Kinney 

NON-STOP TRAVEL 

MOKKAIDO EXCLUSIVES! 


WI — 
DO TE o 


+ CRABS — Pick'em "UVE from the Tank! Mart 


S Nts /7 Days + 11 Meals (58, 2L, 4D 
Mar 14 - 20 « Dale & Lia Thomas 


+ ICE CREAM MAKING — Unique perience! | Dean & Annette Mizumura. 
e000! 
6 Nts /8 Days 
6Nts/8Days + 10Meals(6B,3L& 1D) | 13 meals (68, 4L, 3D) 


Mar 14 - 21 + Jo Lelepali Mar15-22 So 


Annette Nishikawa 
10 Nts / 12 Days 

21 Meals (108, 3L, 8D) 
Mar 16-27 - Anona Gal 


cooo: 


6 Nts /8 Days + 13 Meals (6B, SL, 2D) 
Mar 14 - 21 + Wally Mau 


9 Nts / 11 Days + 18 Meals (98, SL, 4D) 


Mar 14 - 24 + Bernie Matsumura 10 Nts /12 Days 


als (108, SL, 7D) 
7-28 +» Andy Lau 


"ay nD nper penon Pc ae eM 
‘unig 


CHERRY BLOSSOMS" 


rar 
em. 
Em 
ml 
mre 
19 Meals (108, 4L, 5D) 
Mar 24 - Apr 04 - Dave Umeda 
6 Nts /8 Days + 13 Meals (6B, 4L, 3D) 
Tour $1: Mar 25 - Apr 01 

Estrella Roznerski. 


Tour #2: Mar 26 ~ Apr 02 
Lori Lee 


6 Nts / 8 Days + 13 Meals (68, SL, 2D) 
Mar 27 - Apr 03 


9Nts/ 11 Days 
20 Meals (98, 6L, 5D) 
Mar 27 - Apr 06 + Wally Mau 


6Nts/ 8 Days + 10 Meals (68, 3L, 1D) 


9 Nts / 11 Days + 17 Meals (98, SL, 3D) 
Mar 28 - Apr 07 + Gordean Akiona 


Nts /11 Days - 19 Meals (98, 6L, 4D) 
Tour #1: Mar 29- Apr 08 - Lana ige 
Tour 42: Mar 30- Apr 09 » Mary Yoshino 


d 


23 Meals (108, 7L, 6D) 
Mar 30- Apr 10 
Clayton & Nadine Izu 


9 Nts /11 Days 
19 Meals (98, SL, 5D) 
Apr01 -11 + Trinh Toyofuku 


e 


9 Nts/ 11 Days 


21 Meals (98, SL, 7D) 
Apro1 - 1 Ledesma 


10Nts / 12 Days 
21 Meals (108, 3L, 8D) 
Apr 05 - 16 + Josie Ak; 


Apr 07 - 17 - Cora Kinney 


a @ 
aam, 


Apro8-21 - Bryan Wauke 


8 Nts / 10 Days 
Is (8B, 6L, 5D) 
Anona Gabriel 


10Nts / 12 Days 
22 Meals (10B, 5L, 7D) 
Apr 14-25 - Dennis Kawahara 


Locally Owned & Operated Since 1985 — Mahalo Hawai'i! 
615 Piikoi Street, Suite 102 - Honolulu, Hawai'i 96814 


593-0700 or Toll-Free 1-800-551-1226 
www.nonstop.travel 


